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PREFACE 

This book of recipes will be found useful to students 
of cookery, as well as to young housekeepers of 
moderate means. 

All the recipes have been tested and can be relied 
upon; they are the result of practical knowledge and 
experience. My object has been to arrange them in 
a clear and concise manner; and detailed directions 
are given in every case as to the time for cooking, 
heat of the oven, and as far as possible the dishing 
and garnishing. 

The volume would not have been written but for 
the kind encouragement of Miss Agnes Turnbull, Lady 
Sujperintendent of the National Society's Training 
School of Cookery, London, to whom I affectionately 
dedicate it. 

May Little. 
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CHOICE, CARE AND CLEANING 
OF COOKERY UTENSILS 

The cleaning of the utensils we use for cooking is 
of great importance; it constitutes a large part of 
the daily work to be done in every well-ordered kitchen. 
Too great care cannot be taken to keep them scrupu- 
lously clean and bright. The flavour and appearance 
of the best material can be spoilt by being cooked in 
a dirty utensil. It is not true economy to buy second- 
rate and cheap kitchen utensils; if properly taken care 
of, the best are the cheapest in the end. 

Saucepans. — Iron pans are sold with and without a 
lining of tin. Without it they are more apt to rust 
and discolour foods. The cheaper kinds of tin lining 
soon wear off, and if exposed to too great heat melt 
and run down the sides, forming a roughness which 
is difficult to clean. This will happen with the best 
tin-lined pans if the flames are allowed to go up the 
sides and there is little liquid in the pan. Pans for 
frying purposes, or when any great heat is required, 
should be unlined. 

Enamel-lined pans are cleanly while new, and keep 
white and delicate foods a nice colour; but they 
do not last long unless of good quality and care is 
taken with them. Cheap ones are not worth their 
cost; they crack and chip very quickly, and are dan- 
gerous to use. 

Brass, copper, steel and tin are all used for making 
pans, but unless kept very clean and thoroughly dry 
are not satisfactory. Brass and copper become dan- 
gerously unwholesome if not properly cared for; steel 
and tin wear through with rust if neglected. A cheap 
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tin pan is not worth buying. Aluminium is a material 
used of recent date. It is light and durable, but expen- 
sive. 

All pans are more easily cleaned immediately after 
use; and it is always an advantage to fill them with 
cold water and allow them to soak. They should be 
washed inside and out in hot soda water, then scoured 
well with soap and sand, rinsed and dried thoroughly. 
If burnt fill with water and some soda, bring it to the 
boil, and repeat this if necessary. Soda softens the 
water and removes the grease. 

If enamel pans are burnt clean them with salt and 
lemon juice or rub with crushed egg-shells. For 
bright metal such as copper and steel many cleaning 
polishes are sold at a small price, but when used the 
inside of a pan should be washed in hot water after 
polishing. 

The lids of all pans need as much if not more atten- 
tion and care as the pans themselves. 

Dripping and Baking Tins. — To clean these fill with 
water and some soda and boil; wash well and scour 
inside and out with soap and sand; rinse thoroughly; 
dry well and polish either with whiting and a leather 
or emery paper, taking care to rub always in one 
direction. 

Copper Moulds. — These should be tin-lined and used 
for cold mixtures only. They should be well washed 
in soda water, the inside cleaned with soap and silver 
sand and thoroughly rinsed and dried. To polish the 
outside use either vinegar and salt, monkey brand soap 
or oil and rotten stone, using a wooden skewer for 
the crevices. Polish with a leather. 

Strainers." — The pointed kind are the more useful; 
and it is an advantage to choose those with a solid 
piece of metal at the point. To clean them scrub with 
a brush; if wooden handles do not put them in water, 
it loosens them; dry thoroughly and keep in a dry 
place or they will rust and spoil. Polish with whiting. 

Sieves. — Keep wire sieves in a dry place. Brass 
wire is generally used in making them. Iron wire rusts 
quickly, and copper wire is dangerous because of the 
verdigris. To clean them wash them in warm water 
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without soda; brush the wire; scrub the wooden part; 
dry in the open air. Hair sieves wear quickly, and 
should be carefully used and cleaned. When rubbing 
material through a hair sieve use a flat wooden spoon, 
not a metal one. Scrub and dry in open air. 

Cake Tins. — These do not need constant washing. 
Rub while hot with paper and finish with a dry cloth. 
Keep them in a dry place to prevent them getting 
rusty. Patty pans can be cleaned in the same way. 

Wire Whisks — Frying Basket. — A great variety of 
these can be purchased. It is advisable to buy these 
of good quality. They last longer and do not rust 
so quickly. To clean wash in hot soda water; rinse 
in hot water; wipe well and dry in a warm place. 

An Omelet Pan. — Avoid washing if possible. While 
hot rub with paper and then with a dry cloth; keep 
in a dry place. 

Jelly Bags, Pudding and Tammy Cloths. — The 
former are made of various materials, felt, flannel or 
closely-woven tea-cloth. To clean turn the bag inside 
out; scrape with a metal spoon; wash in hot water 
with no soap or soda; dry in the open air. Pudding 
and tammy cloths should be washed and dried in the 
same way. 

Wooden Tables, Paste Boards and Rolling Pins. 
— To clean these wash well with warm water, sprinkle 
with sand; rub a little soap on the scrubbing brush 
and scrub the way of the grain. Rinse several times 
to remove all soap and sand; dry with a swab. No 
soda must be used when scrubbing tables, boards and 
other wooden utensils. It discolours the wood, turn- 
ing it yellow. 

Knives. — To clean wash them well, putting the blade 
only in water. Dry them and rub them on a board 
sprinkled with knife powder or brick dust, holding 
them flat, until quite clean and bright. Another good 
method is to divide a potato, rub it in brick dust and 
rub it on the blades of the knives to remove all the 
stains; finish on a board; dust well before putting 
them away. 

Cooking Ranges and Stoves. — There are various 
methods of heating cooking apparatus — by means of 
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coal, gas, electricity and oil; the two first being the 
most general. Coal ranges can be either open or 
closed, the latter being by far the most economical 
and convenient. They require to be well set so that 
the flues draw well, and the heat easily regulated. 
The size of course depends on the size of the kitchen. 
The flues should be so arranged that the heat can 
be directed over the top of the oven and down the 
side or down the side and along the bottom as required. 
An open range is extravagant, as a very large fire 
is necessary to do a small amount of cooking, as most 
of the heat is lost in passing up the chimney. It is 
not so cleanly; the saucepans get very dirty and do 
not last so long, and there is more risk that the con- 
tents will be burnt or smoked. In a well-constructed 
coal range the fire box is often movable, and can 
be raised or lowered as required, and a small fire 
will often be sufficient to do quite a large amount of 
cooking. 

To Clean a Closed Range. — Rake out all the ashes 
and dust; remove all the flue-doors; pull out dampers; 
take off the tops and rounds and brush them, to remove 
the soot; sweep the flues with a flue brush; brush 
the top of the oven; rake out the soot from under 
the oven into a dustpan; do the same on the boiler 
side of the range; replace the top and rounds; wash 
the oven out well with strong soda water; wash the 
top of the range if necessary, to remove grease; allow 
it to dry; then blacklead the range; moisten the black- 
lead with water; put on as little as possible with a 
blacklead brush; rub off with another; polish with 
a third; rub all the steel parts with emery paper; 
poHsh the boiler tap's or any brass with brass polish 
or brick dust and oil. 

To Lay the Fire.— Clear the stove of all dust and 
ashes, leaving only a few cinders at the bottom; put 
in some crumpled paper; then arrange some dry wood 
in layers one each way; put the coal on lightly. Pull 
out the dampers, to cause a draught, and light the 
fire with a match; when well burnt up push in the 
dampers, except those required. 

To Clean a Gas Stove.— Remove all the bars and 
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shelves and make it as bare as possible. Wash tho- 
roughly with hot soda water, soap and sand, to remove 
all the grease; wash inside the oven and all the 
bars; clean the tray underneath; let it dry and black- 
lead it in the same way as a closed range. Rub all 
the bright steel parts with emery paper and polish 
the brass taps with brass polish or brick dust and 
oil. A little turpentine added to the blacklead gives 
a good polish. 

Gas stoves are now used more than formerly, and 
are very convenient, especially in the summer. It is 
most important to see that a gas stove is set on a 
block of stone or an iron sheet, never on a wood 
floor, as this is dangerous. They should always be 
properly ventilated, or they will smell and be very 
unhealthy. A flue pipe should always be attached to 
the back of the oven, to draw off the fumes; and it 
should open into the chimney or out through the 
wall. It is an advantage to rent a gas stove rather 
than purchase it, because it can be renewed when 
worn out without extra cost. They can be rented 
from 2s. 6d. per quarter. Great care should always be 
taken to turn off the gas when it is not being used, 
to save it as much as possible. Gas stoves are very 
clean and save time, as there is no stoking required 
and the heat can be obtained at a moment's notice 
and easily regulated. It takes only from five to ten 
minutes to heat the oven. The disadvantage is there 
is little heat given out from it for the kitchen. 



HINTS ON MARKETING 

Economy should be studied when marketing. The 
real meaning of the word in this case is getting full 
value for the money spent. To exercise this always 
buy provisions when in season, and in exactly suitable 
quantities. Perishable goods should be bought in suffi- 
cient quantities for the day's consumption only; dry 
and tinned goods according to the available storage. 
Flour, grains, sugar and dried fruits are cheaper bought 
in large quantities, and do not spoil if kept in a cool 
dry place. It is advisable to buy from a shop that 
has a quick sale and so constantly renewing the stock. 
In small and country shops stores often remain a 
long time on hand and deteriorate. 

Store-rooms, whether for dry or fresh goods, must 
always be cool, dry, well ventilated and lighted, and 
not near any open drain or pipes. There should be 
a good supply of shelves and cupboards, so as not to 
be overcrowded. Jars and boxes must be covered and 
plainly labelled. Goods when purchased should be 
compared with the invoices and occasionally weighed. 
Stock should always be renewed before it is exhausted. 
This prevents great inconvenience. In buying fresh 
goods a rule to remember is that they are best when 
in season. The flavour is fullest then. They are most 
plentiful, wholesome and nutritious, as well as cheap- 
est; but now most things can be purchased all the 
year round if one can afford to pay the price for them. 

Meat. — Good meat is firm and not flabby; when 
pressed the mark quickly disappears. There is no 
disagreeable smell. It should be free from moisture. 
To test meat put in a skewer close to the bone and 
if it comes out clean and smells sweet the meat is in 
good condition. 

Beef. — The flesh should be deep red in colour, 
smooth grained, the lean and fat intermixed. The 
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fat should be of a pale straw colour and somewhat 
soft. If very yellow it generally denotes the animal 
was fed on oil-cake. It is rich and greasy and wastes 
in cooking, but is quite wholesome. 

Prices — 

Sirloin - 

Silverside 

Topside 

Ribs 

Brisket 

Beef Steak - 

Rump Steak - 

Oxtail 
Foreign meat is id. to 2d. per lb. cheaper. 

Mutton. — The flesh of mutton should be fine grained 
and firm, paler in colour than beef; the fat white and 
firm. Mutton is finest when it is between four and 
five years old; but it is seldom met with. Sheep are 
generally killed when between two and three years 
old. Mutton should be moderately fat. If very lean 
it will be poor in flavour and tough. 



lod. 


to IS. per lb 


7|d. 


to Bid. „ 




to 9d. 




8d. ' 


to lod. 




6d. 


to 7d. 




8d. 


to lod. 




lod. 


to IS. 2d. 




8d. 







Prices — 




Leg 


9|d. to lod. per lb 


Shoulder 


8|d. to 9Jd. ,, 


Neck 


8|d. to 9|d. „ 


Loin 


9d. to lod. 


Haunch 


9jd. to lojd. ,, 


Saddle 


lod. to IS. ,, 


Chops 


lod. to IS. „ 



Lamb.— Lamb is judged as mutton, but the flesh is 
paler in colour. It is best when about twelve weeks 
old. The price varies, according to the season, from 
lod. to IS. 2d. per lb. hindquarters, lod. to iid. per 
lb. forequarters. 

Veal. — Veal should always be chosen from a small 
animal; if large it is coarse and tough. The flesh 
should be fine in grain and dry; it is not fit for food 
if moist and clammy. The lean should be pale pink 
and firm in the fibre; the fat firm and white. When 
buying veal two useful tests as to the condition are 
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the state of the liver and the fat round the kidneys. 
The former must be clear and free from spots, and 
the latter firm, sweet and dry. 



Prices — 






Fillet 


lod. 


to IS. per lb 


Loin 


lod. 


to IS. ,, 


Shoulder - 


7Jd- 


to 8|d. „ 


Breast 


- 7d. 


to 8d. „ 


Cutlets 


- IS. 2d. 




Sweetbreads 


- 3s- 


to7s.6d. ,, 


Calves' Heads - 


- 3s. 6d. 


to7s. 6d. ,, 



8d. to 


od. per lb. 


8id. to 


9id. „ 


7d. to 


8d. „ 



Pork. — Pork must be more carefully chosen than 
any other butcher-meat, and should never be bought 
in warm weather. It is only wholesome in the winter. 
The lean of good pork is pale pink and firm; the 
fat white and clear; the skin thin and smooth and 
cool to the touch. Any signs of knots or kernels in 
the flesh indicate disease, and it should be rejected 
as unwholesome. 

Prices — 

Leg 

Loin 

Neck 

Ham and Bacon. — ^The fat of ham and bacon should 
have a clear pinky appearance; the lean firm; the rind, 
like the skin of good pork, should be thin. If it looks 
yellow and the salt is crusted on it, it should be 
rejected, as it will be rancid and unpalatable. 

To test a ham insert a bright steel skewer near 
the bone. If it comes out clean and free from any 
unpleasant smell it proves the ham is in good con- 
dition. On the other hand if the skewer is not clean 
and smells unpleasant, the ham should be rejected. 

Prices — 

Hams— English iid. to is. 2d. per lb. 

Irish - iid. to is. ,, 

American - gd. to lod. „ 
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Bacon varies in price according to where it is cut. 
Irish - - - 8d. to iid. per lb. 
Wiltshire - - 6d. to is. ,, 

Canadian - - 5d. to lod. ,, 

Poultry. — Always buy poultry when young, except 
for soup and stock. If young the breast-bone and 
the tips of the pinions will be soft, the beak brittle, 
the spurs short, legs smooth; the feathers downy 
and an absence of long coarse hairs. If in good con- 
dition the flesh should be firm, the breast plump, and 
there should be some fat. If too fat the flavour is 
rank and the flesh greasy. Poultry should always be 
cooked while fresh, staleness being very objectionable 
and easily detected by a faint unpleasant odour. When 
freshly killed there is no smell, the feet are limp and 
moist, and the eyes full. 

When the flesh is discoloured or has begun to turn 
green it should be rejected, and it is not advisable to 
purchase fowls with the skin torn in plucking or the 
breast-bone broken. This spoils the appearance when 
served. 

White-legged fowls should be chosen for boiling, 
as they have the whitest flesh. Those with black or 
yellow legs are suitable for roasting, as the flavour 
is richer. When buying poultry already trussed from 
a poulterer it is advisable to wipe the birds carefully, 
pick them over and retruss them, replacing steel 
skewers or using a trussing needle and string for the 
wooden skewers used by the poulterer. These often 
impart a flavour to the flesh and are difficult to remove 
when the birds are cooked. 

Game. — Most of the tests for the age of poultry 
can be applied to game; but game should always be 
bought in its feathers, never after it is plucked. Game 
is greatly improved in tenderness and ilavour by hang- 
ing; it is not considered worth eating while fresh. 
The length of time for hanging depends on the weather 
and the larder. In cold dry windy weather it will 
keep for some weeks, according to the taste of the 
consumer; but if the atmosphere is moist and warm 
it decomposes quickly and becomes unwholesome and 
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unfit to eat. Birds should be hung by the neck and 
sprinkled with pepper to keep away the flies and hung 
in a safe in the open air if possible. 

Waterfowl, such as wild duck, snipe, teal, etc., 
should not hang more than a day or two. Pheasant 
are in season from October ist to February ist; Part- 
ridge, September ist to February ist; Grouse, August 
I2th to December loth; Blackcock, August 20th to 
December loth; Ptarmigan, August 12th to December 
loth; Hares, September ist to March ist; Wild Duck, 
Teal, Snipe, Widgeon, August ist to March ist; Buck 
Venison, June to September; Doe Venison, November 
to February. 

Fish. — It is most essential that fish should be fresh 
and in full season; it decomposes more quickly than 
any food. It is in best condition, most plentiful and 
cheapest when in season. When fish is kept on ice 
it is difficult to detect if it is stale; but after it has 
been removed it quickly loses its apparent freshness 
and can be judged by its smell and appearance. No 
one can mistake the smell of stale fish. If in good 
condition the flesh should be firm and plump, of a good 
even colour, eyes bright, gills and spots red. There 
are a few kinds that can be kept for a short time, 
such as turbot, cod and halibut; but it must be kept 
in a cool place in a current of air, and not in water. 
Fish may need soaking before cooking, but must not 
lie long in water, as -this impoverishes the flavour and 
the fish beconies flabby. If fish is slimy, especially 
fresh - water fish, rub it with dry salt, as well as 
thoroughly wash it. Mackerel is unfit for food unless 
quite fresh. Salmon is best cooked as soon as pos- 
sible after it is caught. The price varies with the 
supply and the season. 

Vegetables. — The same rule applies as to fish and 
other foods. Vegetables are always best and cheapest 
when in season. The flavour is ftever so good when 
they are forced and are out of season. 

Vegetables can never be too fresh; when stale they 
become unwholesome and indigestible. Absolute fresh- 
ness cannot be obtained unless they are procured 
straight from the garden. This is impossible to those 
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living in towns, so it is advisable to buy from a shop 
that has a good constant supply. Cabbage and green 
vegetables of all kinds should be bright in colour and 
crisp; a leaf or pod should break with a sharp crack 
whfn bent. If soft, flabby and a faded yellow colour 
they are stale. 

Certain vegetables, such as cucumbers, vegetable 
marrows, and asparagus keep fresh for a day or two 
if the stalks are put in water. Root vegetables are 
stored for winter use; but the flavour is not so good 
as when fresh. They must not be stored until fully 
ripe, and must be carefully arranged in a cool dry 
place and protected from the frost. 



NOTES ON METHODS OF 
COOKING 

Boiling. — Boiling is one of the simplest and most 
common forms of cooking food. To boil with suc- 
cess plenty of time must be allowed. To use the 
expression to boil with regard to meat is misleading, 
as after the first five minutes it must simmer only, 
and not boil. The object aimed at is to soften the 
fibres of the meat and to retain all its nourishing juices; 
this can only be accomplished by hardening or coagu- 
lating the albumen on the outside of the meat, to 
prevent the juices escaping. This takes place during 
the first five minutes' boiling. The temperature must 
then be reduced and the meat simmered gently until 
cooked (boiling-point of liquid is 212 degrees F.; sim- 
mering-point 180 degrees F.). 

Both fresh and salt meat are boiled. Fresh meat 
must be put into boiling water and salt meat into tepid 
water. This draws out some of the salt. 

The time for boiling meat depends on the size, 
shape, and quality. A rough guide is fifteen minutes 
to the pound and fifteen minutes over. For salt and 
immature meat (veal and lamb) twenty minutes to the 
pound and twenty minutes over. For pork twenty-five 
minutes must be allowed. The liquor fresh meat is 
boiled in should be saved for the stock-pot; that in 
which salt meat has been boiled is usually too rank 
to be of use. Always keep the lid on the pan when 
boiling meat and skim well. 

Fish must be carefully boiled. The size, shape and 
quality must be taken into consideration, as in boiling 
meat. As a rule six minutes to every pound and six 
minutes over is sufficient; but very large cod, turbot, 
salmon, etc., will take as much as ten minutes. All 
white fish must be put into water well below boiling- 
point with salt and vinegar or lemon juice. Allow 2 

20 
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ozs. salt and 2 table spoonfuls vinegar to every gallon 
of water. 

There are different methods for different fish. Sal- 
mon is put into boiling water to set the curd between 
the flakes, and then reduced to a lower temperature. 
No vinegar is added, as this draws out the colour. 
Mackerel is put into tepid water and must cook very 
gently or the skin will crack and its appearance be 
spoiled. 

Plenty of water must be used when boiling green 
vegetables, with i oz. salt to each gallon of water 
and a small quantity of carbonate of soda to keep the 
colour. The lid must always be left off the pan, and 
the scum removed as it rises. The liquor green vege- 
tables are boiled in should not be poured down a sink 
while it is hot, but down an outside drain if possible. 
The coarsest kinds of green vegetables, such as cab- 
bage, must be boiled quickly; delicate vegetables, such 
as peas, asparagus, cauliflower, etc., must be boiled 
gently. Root vegetables must be cooked slowly with 
the lid on the pan, and be well skimmed. Salt must 
be added in the same proportion as for green vege- 
tables, and all roots and tubers are put into boiling 
water except old potatoes, which are put into cold 
water. When boiling a pudding, allow plenty of water 
to cover it, and it must boil rapidly all the time. A 
kettle should always be kept boiling near at hand, 
to replenish as the water boils away. The basin or 
mould must be quite full and well greased to ensure 
success in turning out. A piece of buttered paper 
should be put over the pudding before tying on the 
cloth. If a cloth only is used, and no basin, it must 
be well scalded and floured. 

Roasting. — i. Roasting in front of the fire. — Roast- 
ing is nicest when done in front of the fire. The 
flavour is superior to that roasted in any other way. 
It is an extravagant method of cooking meat, as only 
prime joints are suitable and a large fire is needed, 
and consequently a large quantity of fuel must be 
used to get a good clear fire. For large joints a jack 
must be used. The meat is hung on this, the thickest 
part downwards, as the greatest heat comes from the 
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bottom of the fire. The jack is then wound up and 
it keeps revolving during the time the meat is roast- 
ing. The meat must be placed very close to the fire 
at first, to harden the outside albumen and to retain 
the juices. A meat screen is a great advantage, as 
this retains and reflects the heat. The joint must be 
basted often — about every eight to ten minutes. It 
keeps the meat moist and prevents it from burning 
and shrinking so much. The hot fat poured over also 
helps to cook it. For small joints such as chops or 
small birds a Dutch oven can be used. It is placed 
on a trivet, which is hung on the bars. The meat 
must be turned and basted occasionally. 

2. In the oven. — This is termed baking and is the 
more usual method in these days. Great care must 
be taken to keep the oven scrupulously clean and well 
ventilated. The meat is apt to become desiccated. To 
prevent this it is a good plan to use a double meat 
tin with a little water in the under tin. This prevents 
the fat from burning and keeps the air moist in the 
oven. The same care must be taken in basting the 
meat and the frequent opening and shutting of the 
oven door ventilates it. 

It is advisable to turn a joint at least once when 
roasting in the oven. The gravy should be made 
in the tin, first pouring off the dripping, and then 
poured round the meat, not over it, or the crispness 
will be destroyed. 

Stewing. — Stewing is cooking in a small quantity of 
liquid in a closed vessel for a long time. It is an 
economical method because by it the toughest meat 
can be rendered tender, digestible and savoury; but 
success cannot be attained without long slow cook- 
ing. Another advantage to a busy housewife is that 
a stew requires Httle attention and little fuel. 

There are two ways — i. On the stove; 2. In the 
oven. 

In both cases the vessel in which the stew is cooked 
must be covered closely. 

Contrary to boiling, where the meat is plunged into 
boiling water to close the pores and retain the juices, 
a stew is made with cold or tepid liquid to draw out 
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some of the juices, which form with the added liquid 
the gravy which is served with it. Meat is often 
hghtly fried or seared before it is stewed. This pre- 
vents all the juices going into the gravy, and makes 
the stew more savoury and a better colour. Meat 
can be stewed either in a thick or a thin liquid. If 
good meat is used, it is better to put it in already 
thickened gravy. The colour of the stew will be better 
as the thickening medium or liaison is flour and that 
is browned. In this way all the trouble is over at 
first, a great point when time is an object. If tough 
and inferior meat is used, it is better to stew it in a 
thin liquid. It penetrates and softens the meat better 
than a thick gravy. A little vinegar added softens the 
fibres of tough meat. The liquid of a stew should 
never boil during the whole process, only simmer very 
gently; and to make a stew successfully it must not 
be hurried. Long slow cooking is essential. The dis- 
advantage of stewing is that it is rich, and cannot be 
digested by some people. Meat, fish, vegetables and 
fruit can be cooked by this method. 

Steaming.— Steaming is cooking by moist heat or 
heated vapour rising from boiling water. It is a slower 
process than boiling, and is especially useful in invalid 
cookery, because the cooking though slow is thorough 
and the loss of nutritive properties of the food, as 
well as flavour, is less than by boiling. 

Steaming can be done in various ways. A proper 
steamer (with holes to admit the steam) can be fitted 
to a saucepan. A saucepan can be converted into a 
steamer by having only enough water to come one- 
third of the way up the vessel containing what is being 
steamed. In both cases the pan must be closely 
covered, to keep in the steam. This method requires 
care, as the water evaporates. In that case more must' 
be added. It is an economical way of cooking, because 
two things can be cooked at the same time in the 
same vessel. For example, a pudding can be boiled 
in the lower part and potatoes steamed on the top. 

Meat, fish, vegetables, puddings, can all be cooked 
by steam; but as a rule, with the exception of a chop 
for an invalid, which can be cooked between two but- 
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tered plates over boiling water, steamed meat is very 
tasteless. 

Frying. — Frying is cooking by direct contact witH 
hot fat, and can be divided into two methods — i. Deep 
or wet frying; 2. Shallow or dry frying. 

Dry frying is usually adopted by the untrained Eng- 
lish cook for everything, and if carelessly done the 
food is sodden with fat, most unwholesome and highly 
indigestible. The fat is seldom of use afterwards, as 
it quickly becomes burnt and discoloured. It has its 
advantages, however, and is useful for food that re- 
quires slow and thorough cooking, such as sausages, 
cutlets, liver and bacon, kidneys, potatoes, etc. _ This 
method is also called sauteing. A small quantity of 
fat should be put into a frying or saute pan and heated 
until a faint blue smoke rises before the frying is com- 
menced. Frequent turning is necessary to prevent the 
food from becoming hard or burnt. 

Deep frying is the French method and is best adapted 
for fish, rissoles, croquettes, fritters, etc., because the 
material for rissoles, etc., usually requires reheating 
only. All food that is fried in deep fat must have 
a coating either of tgg and bread crumbs, flour and 
milk, or batter. This prevents the juices coming out 
into the fat, spoiling both the food and the fat. A 
proper frying bath is necessary to carry out this method 
successfully; for an ordinary household it must be 
large enough to take 2 or 3 lbs. of fat; the best being 
a mixture of beef and mutton fat rendered down (see 
page 234). A frying basket is a great advantage, but 
not an absolute necessity. It must be bought to fit 
the fat bath. It can be used on most occasions, but 
not for fritters or any food coated with batter. 

The most important point is the temperature of the 
fat. It must be brought to the required heat slowly. 
There are three useful tests for telling when the fat 
is hot enough, i. When a faint blue smoke rises. 2. 
If when a crumb of bread is dropped in bubbles form 
round it. 3. When it is quite still; if it bubbles it 
shows the presence of water. If the fat is at the 
correct heat the outside coating coagulates immediately 
and the juices and flavour cannot escape, and then 
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the fat can be used for all kinds of food — fish, meat, 
sweets, cheese savouries, etc. The fat requires re- 
plenishing and clarifying occasionally, and it must 
always be strained into a pan after using, and on no 
account be left in the fat bath till used the next time. 

Too much must not be put in the fat at once. This 
cools it and reduces the temperature. It must be 
reheated between each batch of food that is put in. 
Everything fried should be well drained on paper to 
free it from all fat, otherwise it has a most unappetising 
appearance. 

Grilling. — Grilling is a modified form of roasting, 
and is the quickest method of cooking. A very clear 
fire free from smoke is needed. It is a good plan 
to put on a little coke some time before and allow 
it to get clear. The gridiron or griller must be kept 
clean and made hot and well greased before it is used, 
and the food to be grilled must be brushed over with 
oil or liquid butter before being put on the gridiron and 
over the fire. This method is only suitable for small 
pieces of meat and fish, joints of poultry and game, 
etc. Frequent turning is necessary. Avoid sticking in 
a fork or skewer when turning, as this allows the 
juices to escape. It is best to use two spoons. Small 
tongs can be bought for the purpose. A double grid- 
iron is useful for fish, as it breaks so easily when 
turned. A steak for grilling should be cut thick; 
the outside should be well browned, and when cut into 
the juices should flow from the meat if properly 
cooked. No gravy is served with grilled meat; but 
frequently a pat of maitre d'hotel butter (see page 
65) is put on the top. The time for cooking depends 
on the size and thickness of the meat. From six to 
eight minutes for a chop or small steak; ten to twelve 
minutes for a moderate-sized steak. Fish must always 
be well done. 

Broiling is the same thing as grilling; but it is 
usually done in' front of the fire. An advantage of 
grilling and broiling is that provided there is a clear 
fire it can be done and served very quickly. 

Braising. — Braising is a combination of stewing and 
roasting, and is applied generally to small pieces of 
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meat, poultry and game. It is a Continental method 
of cooking, especially popular in France. It is a most 
appetising method, a particularly good flavour is im- 
parted to the meat by the vegetables and herbs used. 

The process is as follows : — Prepare some vegetables 
(carrot, turnip, onion, leek, celery, tomato and herbs), 
cut in rough pieces and place them at the bottom of 
a stewpkn in which is some hot fat; brown them lightly, 
lay on the meat, cover tightly and cook for fifteen 
minutes; then add enough stock to barely cover the 
vegetables, place a greased paper on the top, cover 
closely and cook till the meat is tender. The meat 
should be browned in the oven before dishing and 
the gravy reduced to a glaze and brushed over the 
meat. 

A proper braising pan should be used if possible. 
These have a sunken lid in which hot coal or char- 
coal is placed. The meat is thus subjected to two 
heats — above and below. Then there is no necessity 
to brown the meat in the oven, as when using a stew- 
pan. 



PROPER PROPORTIONS 

Milk Puddings — 

2 ozs. cereals to i pint milk. 

1 oz. semolina to i pint milk. 

Moulds — 

3 ozs. whole cereals to i pint milk. 

2 ozs. ground cereals to i pint milk. 

Sauces — 

1. Foundation Sauces — 

2 ozs. butter, 2 ozs. flour to i pint liquid. 

2. Thickened Gravies — 

I oz. butter, i oz. flour to i pint liquid. 

3. Stiff Binding Mixtures (Panada) — 

I oz. butter, i oz. flour to i gill liquid. 

Soups — 

1. Stock — 

I lb. bones or bones and meat to i quart cold 
water and i quart over for evaporation. 

2. Thick Soups — 

I oz. flour to I quart soup. 

1 oz. sago, rice, etc., to i quart soup. 

3. Purees — 

2 ozs. butter and 2 ozs. flour to i quart puree. 

Creams — 

1. Whole Creams — 

i oz. gelatine to i pint cream. 

2. Custard and Fruit Creams — 

f oz. gelatine to i pint cream. 

Jellies — 

2 ozs. gelatine to i quart liquid. 
Aspic Jelly — 2 J ozs. gelatine to i quart liquid. 
Increase the proportion in hot weather. 
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Custards — 

1. Plain— 

2 yolks of eggs and i oz. cornflour to i pint 
milk. 

2. Rich — 

4 yolks of eggs to f pint milk. 

Bread — 

1. Fermented — 

I oz. yeast to i lb. flour. 

1 oz. yeast to 3I lbs. flour. 

2. Baking Powder Bread (unfermented) — 

2 tea spoonfuls baking powder to i lb. flour. 

Pastry — 

1. Suet Crust — 

8 ozs. suet to I lb. flour (good). 
6 ozs. suet to I lb. flour and i tea spoonful 
baking powder (cheaper). 

2. Short Crust — 

8 ozs. fat to I lb. flour. 

6 ozs. fat to I lb. flour and i tea spoonful 
baking powder. 

3. Flaky — 

10 ozs. shortening to i lb. flour. 

4. Puff Pastry— 

I lb. shortening to i lb. flour. 

Batter — Pancake Batter — 

8 ozs. flour, I pint milk, 2 eggs. 
More eggs and less milk for richer batter. 
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1. FIRST STOCK 



2 lbs. bones. 

2 lbs. shin of beef. 

2 carrots. 

2 onions. 

I turnip. 

1 stick of celeiy. 



bunch of herbs, 
peppercorns. 

1 oz. fat. 

2 teaspoonfuls salt. 
6 Joints of water. 



Melt the fat in a large saucepan and brown the bones, 
cut the meat into small pieces and allow to soak for 
half an hour or longer. Put the meat, bones, water 
and salt into the pan, bring slowly to boiling-point, 
skim well, add vegetables cut in large pieces and herbs 
and peppercorns tied in muslin. Simmer for five hours, 
strain. 



2. SECOND STOCK 



3d. bones. 

any trimmings from fresh 
meat or poultry. 

1 carrot. 

2 onions, 
stick of celery 

ham or bacon bones. 



1 bay leaf, 
bunch of herbs. 
12 peppercorns. 

2 cloves. 

1 oz. fat. 

2 teaspoonfuls salt, 
water. 



Chop and wash the bones, fry a nice brown in a 
little fat, add the trimmings of meat or poultry, ham 
bone or bacon bones, salt and water. Bring to the 
boiling-point, then add the vegetables, well cleaned, the 
herbs and peppercorns tied in musHn. Boil gently from 
four to five hours, skim well, strain, remove the fat 
when cold. 

29 
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3. FISH STOCK 

bones and trimmings from small piece of carrot. 

fish. I small onion, 

water to cover. salt, 
bouquet garni (see page 235). 

Put bones and trimmings into a saucepan, cover with 
cold water, bring to the boihng-point, add vegetables 
and bouquet garni and salt. Boil for fifteen to twenty 
minutes, strain, and use for fish sauces and soups. 



4. C0NS0MM6 

good stock (recipe No. i). 2 whites of eggs. 

I carrot. 2 shells. 

1 turnip. i lb. lean beef. 

I onion or shallot. sherry. 

stick of celery. 

Shred the beef finely, removing all the fat, put in 
basin with some of the stock, add the whites of the 
eggs and crushed shells, whisk all well together, put 
the remainder of stock in a white-lined pan, add well 
prepared vegetables and the clearing ingredients, whisk 
well together, remove the whisk and allow to boil 
gently for twenty minutes, when clear pour gently 
through a cloth which has had boiling water poured 
through first; the sherry must be passed through the 
cloth; the garnish, from which the soup takes its 
name, must be carefully prepared; cooked vegetables 
must be rinsed with hot water and put in the soup 
tureen, and the consomme poured in gently. 

Consomme as above with strips of vegetables. Con- 
somme a la Julienne; with fancy shapes of custard, 
Consomme d, la Royal; with small cubes of vegetables, 
Consomme d la Brunoise; with French plums and 
leeks, Consomme a la Portugaise; with vegetables cut 
in small fancy shapes, Consomme d la Jardiniere. 
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5. WHITE STOCK 

3 lbs. veal bones. stick celery. 

I lb. lean veal. salt. 

I turnip. 2 quarts water. 

1 onion. bouquet garni. 

Put bones chopped and washed in a white-lined pan 
with meat cut in small pieces. Bring to the boil, add 
the vegetables, skim well. Boil gently for three to 
four hours and strain. This stock is suitable for white 
soups, purees and sauces. 

6. MUTTON BROTH 

2 lbs. scrag of mutton. i stick of celery. 

f 1 quart of water. 1 oz. pearl barley or rice. 

' I onion. i teaspoonful parsley. 

- 1 carrot. salt and pepper. 
I turnip. 

{Enough for four people.) 

Cut the meat from the bones, chop the bones, put 
into a stewpan with the water and a little salt, bring 
to the boil and remove the scum as it rises, add 
the vegetables, well cleaned, and simmer for an 
hour and a half, strain it and add the rice or pearl 
barley; the latter must be previously blanched; season 
well, sprinkle over chopped parsley and serve. 

7. VEAL BROTH 

small knuckle veal. 4 cloves. 

3 quarts water. slice of lemon peel. 
2 onions. salt and pepper. 

4 ozs. rice. 

{Enough for ten people.) 

Wash the veal, put it in a stewpan with the cold 
water. When it boils remove the scum thoroughly, 
add a little salt, this causes the scum to rise better, 
simmer for an hour and a half, then add the onions 
stuck with cloves and the rice, which must be well 
washed, and the lemon peel; cook again for an hour 
and a half; remove the vegetables and the knuckle, 
cut the meat into neat pieces, return to the pan, flavour 
to taste, serve the broth with rice and meat in it. 
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8. SCOTCH BROTH 

2 lbs. neck mutton. 2 ozs. pearl barley. 
I quart of water. bouquet garni. 

I onion. seasoning. 

I carrot. i teaspoonful chopped parsley. 

I turnip. 

{Enough for four people-) 

Cut meat up finely, removing fat and skin, chop the 
bones, add to the water with onion seasoning and 
bouquet garni, allow to simmer gently for one hour, 
strain and remove bones, return to the saucepan with 
the blanched barley, carrot and turnip cut in tiny 
dice, simmer till carrot is tender, put back some of 
the meat cut in neat pieces, season and add parsley 
just before serving. 

9. LENTIL SOUP 

i pint lentils. i oz. dripping. 

1 quart water. 2 potatoes. 

3 onions. bunch of herbs. 

2 small carrots. salt and pepper. 
I small turnip. 

{Enough for four people.) 

Wash the lentils and soak for twelve hours with a 
little carbonate of soda in the water. Cut the vege- 
tables into small pieces, put the dripping into the pan 
with them and cook for five minutes with the lid on. 
Add the lentils, water and flavourings, boil gently till 
reduced to a pulp, pass through a sieve, season and 
serve with small squares of toast or croutons of fried 
bread. 

10. PEA SOUP 

I quart water. small piece turnip. 

J pint split peas. stick of celery. 

I onion. salt and pepper, 
small piece of carrot. 

Soak the peas for twelve hours with a pinch of 
carbonate of soda added to the water, put them in a 
saucepan with the water and vegetables, cut up in small 
pieces, simmer for two or three hours till tender, pass 
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through a sieve, season and serve with crotitons of 
toast or fried bread, sprinkle dried mint over just 
before serving. 

U. HARICOT SOUP 

ij pints water. i onion. 

i pint milk. i oz. dripping. 

i pint haricot beans. salt and pepper. 

{Enough for four people.) 

Soak the beans for twelve hours in cold water with 
a pinch of carbonate of soda, melt the dripping in a 
saucepan, add onion and beans, cook for five minutes 
with the hd on, add the water and simmer for three 
or four hours until the beans are tender. Pass through 
a sieve, add the milk, season well, reheat, serve with 
croiitons of fried bread. 

12. ONION SOUP 

3 Spanish onions. 2^ pints water. 

2 small onions. 1- pint milk. 

I oz. dripping. salt. 

zi ozs. flour. pepper. 

[Enough for four or -five people.) 

Peel and cut up the onions. Put into a saucepan 
with the dripping and cook for five minutes with the 
lid on. Add the water and salt. Boil until the onion 
is quite tender, mix the flour smoothly with the milk, 
add to the soup and boil well. Season to taste and 
serve. 

13. POTATO SOUP 

1 ft), potatoes. I oz. fat. 

2 onions. ^ oz. sago. 

I pint water. salt and pepper. 

J pint milk. 

(Enough for three people.) 

Peel and cut the potatoes into slices, chop the onions, 
melt the fat in a saucepan, add potatoes and onions 
and cook for five minutes with the lid onj add the 
water and boil gently till reduced to a pulp; add the 
washed sago and the milk. Cook till the sago is 
transparent. Season and serve. 
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14. WHITE VEGETABLE SOUP 

2 carrots. i oz. butter or dripping. 

2 turnips. i quart -water (boiling). 

: leek. i oz, flour. 

I onion. ^ pint milk. 

I stick celery. | teaspoonful sugar. 

1 bay leaf. salt and pepper. 

{Enough for four or five people.) 

Clean, prepare and cut vegetables into strips, put 
them into a pan with the butter or dripping and 
cook for five minutes with the lid on, shaking occa- 
sionally, add the boiling water, bay leaf and sugar, 
boil gently until the carrot is tender, mix the flour 
smoothly with the milk, stir into the soup, boil well 
and season. 

15. CARROT SOUP 

4 carrots. i quart stock. 

2 or 3 sticks of celery. i slice of ham or ham bone. 
2 onions. 2 lumps of sugar. 

I turnip. salt and pepper. 

I oz. butter. 

{Enough for four poeple.) 

Prepare and slice the vegetables, put them into a 
saucepan with the butter and cook ten minutes with 
the lid on, pour over the stock, add the ham, a bouquet 
garni and the sugar, simmer for two hours. Pass the 
soup through a sieve, season, and serve with fried 
croutons of bread. 



16. RICE AND TOMATO SOUP 

4 large tomatoes or small tin. ij ozs. rice. 
I oz. dripping. salt. 

I onion. pepper. 

I quart water. 

{Enough for four people.) 

Melt the dripping in the saucepan, lightly brown the 
chopped onion, add the tomatoes cut in slices, water 
and i-ice, boil gently till cooked, add the seasoning and 
serve. 
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17. VEGETABLE MARROW SOUP 

I vegetable marrow. ^ oz. flour, 

li pints milk. chopped parsley. 

I onion. salt and pepper. 

i oz. butter. 

(Enough for four people.) 

Peel and slice the marrow, boil with the onion till 
tender, drain and rub throtigh sieve, add the milk, 
butter and flour mixed smoothly with a little of the 
milk, boil up, season, sprinkle the chopped parsley over 
and serve with croiitons of fried bread. 



18. BROWN VEGETABLE SOUP 

I quart water. bunch of herbs. 

I carrot. i oz. flour. 

I turnip. I oz. dripping or butter. 

I onion. salt and pepper. 

I stick of celery. 

{Enough for four people.) 

Melt the dripping in a stewpan, prepare and chop the 
vegetables and brown them carefully in the fat, remove' 
them, add the flour to the fat and brown it, taking 
care it does not burn; add the water gradually, stir 
till it boils, return the vegetables and the herbs to 
the stewpan and simmer gently for an hour, strain, 
season well and serve with squares of toast. 



19. MELT SOUP 

I ox melt or 2 sheeps' melts, i carrot. 

1 onion stuck with cloves. salt and pepper. 

I quart water. , i oz. rice or sago. 

{Enough for four people.) 

Well wash and cut up the melt, put with the salt 
and pepper into a saucepan, add the water and vege- 
tables, bring slowly to the boil, remove the scum, 
simmer gently for about two hours, strain, return 
to the pan and thicken with rice or sago, or some 
short lengths of cooked macaroni. 
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20. KIDNEY SOUP 

I ox kidney. i oz. dripping. 

I caxrot. 3 pints water. 

i turnip. I teaspoonful vinegar. 

I onion. J tablespoonful ketchup. 

3 small potatoes. salt. 

1 02. flour. pepper. 

{Enough for five or six people.) 

Wash and cut up the kidney into pieces, prepare 
and shoe the vegetables, melt the dripping in the sauce- 
pan and fry the onion, dip the pieces of kidney in the 
flour and fry hghtly, add the water and vegetables, 
simmer for three hours, rub all through a sieve and 
reheat and add the seasoning and flavourings, some 
of the pieces of kidney may be kept back before sieving 
and served in the soup as a garnish. 

21. GRAVY SOUP 

I quait stock. bouquet garni. 

I small carrot. salt and pepper. 

I onion. i oz. cooked macaroni. 

turnip. 

(Enough for four people-) 

Cut up the vegetables and add with the bouquet 
garni to the stock, simmer gently for thirty minutes, 
strain, season well, add the cooked macaroni cut in 
small rings, vermicelli can be added as the garnish if 
preferred. 

22. IMITATION HARE SOUP 

I quart of stock or water. i dessertspoonful mushroom 

i lb. gravy beef. ketchup. 

I carrot. i dessertspoonful Worcester 

I onion. sauce. 

I small turnip. i wineglass port. 

I oz. flour. J teaspoonful red-currant jelly. 

I J ozs. butter. salt and pepper. 

bouquet garni. 

(Enough for four people.) 

Cut up the meat, dip in flour and brown in the 
butter with the onion whole stuck with cloves, remove 
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the meat and onion and carefully brown the flour, 
add the water or stock gradually, allow to boil, put 
back the meat and onion, the vegetables cut up, and 
the flavourings, simmer for one and a half to two 
hours, strain and return to the stewpan, add the force- 
meat balls, cook gently for ten minutes, season well 
and add last the port and red-currant jelly. 

Forcemeat Balls 

2 tablespoonfuls bread crumbs. i tablespoonful chopped suet. 

I teaspoonful chopped parsley. J teaspoonful chopped herbs, 

little grated lemon rind. little nutmeg. 
I egg. 

Mix all the ingredients together, bind with the egg, 
form into small balls. 



23. MULLIGATAWNY SOUP 

2 quarts of stock. 2 ozs. curry powder. 

I chicken or rabbit. ^ pint cream. 

I onion. lemon juice. 

I apple. pinch of sugar. 

4 ozs. butter. salt. 

4 ozs. flour. 4 ozs. Patna rice. 

{Enough for seven or eight people.) 

Prepare the chicken or rabbit and cut it into neat 
joints, fry them a golden brown in the butter, remove 
the joints and add to the butter the finely-chopped 
apple and onion. Cook with the lid on for twenty 
minutes, add the curry powder and flour and cook 
well, add the stock, stir till it boils, put back the 
joints, simmer till tender, pass the soup through a 
sieve, add the flavourings and the cream, cut the best 
of the meat from the bones into small neat pieces and 
serve in the soup. 

The rice must be well cooked and served separately. 
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24. MOCK TURTLE SOUP 

4 quarts water. i lb. ham (raw). 

i calf's head. bunch of herbs. 

I shallot. blade of mace. 

I onion. 6 cloves. 

J carrot. 3 ozs. butter. 

1 turnip. 3 ozs. flour. 

2 sticks celery. 2 wineglasses sherry. 
6 mushrooms. salt and pepper. 

{Enough for twelve or fourteen people.) 
Wash the head thoroughly, cut the flesh from the 
bones and tie in a cloth, place in a stewpan with the 
bones and simmer gently for three and a half hours, 
take out the head, strain the stock, and when it is 
cold remove the fat. Melt the butter in a stewpan and 
fry the vegetables and ham, add the flour and brown 
it carefully, add all the flavourings, pour in the stock 
and simmer for two hours, removing the fat as it 
rises, strain, return to the stewpan, add some of the 
calf's head cut into neat pieces, with the sherry; season 
well, and serve with small forcemeat balls made with 
veal stuffing and previously fried, or with egg balls. 

Egg Balls 

2 hard-boiled eggs. -J an^egg. 
salt. cayenne. 

Pound the hard-boiled eggs and mix to a paste with 
the raw egg, add salt and cayenne, form into small 
balls using some flour, poach in boiling water for 
five or six minutes. 

25. HARE SOUP 

3 quarts water. i blade of mace. 
I hare. i2 peppercorns. 

I lb. gravy beef. bunch of herbs. 

I carrot. 3 ozs. flour. 

I turnip. 3 ozs. butter. 

1 onion. salt and pepper. 

2 ozs. ham or bacon. 2 glasses port wine. 

(Enough for ten or twelve people.) 

Cut the hare into joints and fry them with the ham 
in butter, prepare the vegetables, cut in pieces and 
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fry lightly, put the hare, vegetables, spices and herbs 
into a stewpan and pour over the water, simmer gently 
from four to five hours, strain it and let the liquid get 
cold, remove the fat, add the thickening of iiour and 
cook well, add the seasoning and the port wine, serve 
with forcemeat balls in the soup. Some of the hare 
can be pounded and passed through a sieve and added 
to the soup if liked. 

Forcemeat Balls 

2 ozs. bread crumbs. i oz. finely chopped suet. 

I teaspoonful parsley. J teaspoonful herbs. 

little grated lemon peel. salt. 

I egg. pepper. 

Mix all the ingredients together, add the liver of 
the hare, cooked and chopped, bind with the egg, 
form into small balls and fry them in butter. 



26. RABBIT SOUP 

1 rabbit. li ozs. flour. 

3 onions. i quart water. 

2 carrots. 12 peppercorns. 
I oz. butter or dripping. salt. 

I tablespoonful mushroom bunch of herbs, 
ketchup. 

{Enough for four people.) 

Skin and cleanse the rabbit, cut into neat joints 
and dip in flour, melt the butter or dripping in a 
saucepan, lightly fry the chopped onions and the joints 
of rabbit, pour in a quart of water, bring to the boil 
and skim well, slice the carrots and add with the 
peppercorns and bunch of herbs; simmer for four 
to five hours, strain and thicken with the remainder 
of the flour mixed with the ketchup. Cook for five 
minutes, season well and serve with croiitons of fried 
bread. 
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27. OXTAIL SOUP 

1 oxtail. bouquet garni. 

2 quarts water. 2 ozs. butter. 
2 onions. 2 ozs. flour. 

2 carrots. salt and pepper. 

1 tumjp. wineglass of port. 

{Enough for six or seven people.) 
Joint the tail, fry it with the vegetables in a little 
butter, add the water and herbs, bring to the boil and 
skim well, simmer from three to four hours and strain 
it, cook the butter and flour together, carefully brown- 
ing the flour, add the stock and boil, put back some 
of the best pieces of the oxtail, season well, add the 
port and serve. 

28. OYSTER SOUP 

1 quart white stock (made J pint cream, 
from chicken, veal, or cod's few peppercorns, 
head and shoulders). 3 or 4 sprigs parsley. 

2 doz. oysters. i oz. butter. 
I small whiting. i oz. flour. 

1 onion. i yolk of egg. 

2 sticks of celery. salt and cayenne, 
blade of mace. 

{Enough for five or six people.) 

Put into a saucepan the stock, whiting (cut in pieces, 
not skinned), mace, parsley, onion, peppercorns and 
oyster beards, simmer for one hour, strain through 
a hair sieve, cook butter and flour together, add the 
strained stock and boil, season and add oyster liquor, 
yolk of egg mixed with the cream and the oysters cut 
into three or four pieces, reheat and serve. 

29. TOMATO PURINE 

li pints white stock. 1 gill cream. 

I lb. tomatoes. i small onion. 

ij ozs. butter. small piece of carrot. 

1 oz. flour. salt and pepper. 

I teaspoonful sugar. 

{Enough for three or four people.) 

Put the sliced tomatoes, chopped onion, sugar and 
carrot in a saucepan with the stock and simmer till 
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tender, pass through a hair sieve, make a roux with 
the flour and butter, add the puiee, stirring well till 
it boils, season, put the cream in the tureen, pour the 
soup over and stir gently, serve with croutons of fried 
bread; if necessary a little tomato ketchup added im- 
proves the colour. 



30. PALESTINE SOUP 

ij pints white stock. i oz. butter. 

I n. artichokes. i oz. flour. 

I onion. 2 tablespoonfuls cream. 

i pint milk. salt and pepper. 

bouquet garni. 

[Enough for three or four people.) 

Peel the artichokes under water with a little lemon 
juice or vinegar added, put the stock in a saucepan, 
add the chopped onion and sliced artichokes, simmer 
till tender, pass through a hair sieve, make a roux 
with the butter and flour, add the puree and stir till 
it boils, add the milk, season well, put the cream in 
the tureen, pour the soup over and stir gently, serve 
with croiitons of fried bread. 



31. CELERY SOUP 

I head celery. i oz. butter. 

I onion. bouquet garni. 

i^ pints white stock. 2 tablespoonfuls cream. 

i pint milk. salt and pepper. 

I oz flour. 

{Enough for three or four people.) 

Wash the celery carefully, adding lemon juice to the 
water to preserve the colour, cut up and add with 
chopped onion and bouquet garni to the stock, simmer 
gently till tender, pass through a sieve, make a roux 
with the butter and flour, add the puree and milk, 
stir till it boils, season well, put the cream in the 
tureen and pour the soup over, serve with croiitons 
of fried bread. 
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32. GREEN PEA PUR^E 

2 pints of peas. i small onion, 

sprig of mint. i teaspoonful castor sugar, 

sprig of parsley. salt and pepper. 

I quart white stock. i gill cream. 

{Enough for four people.) 

Boil the stock, add the peas and the shells, mint, 
parsley and onion, boil till peas are tender, pass through 
a hair sieve, return to the saucepan, add the cream, 
sugar and seasoning, reheat it, but do not allow it 
to boil, serve with croutons of fried bread. 



33. ALMOND SOUP 

3 ozs. sweet almonds. i gill cream. 

6 bitter almonds. i small onion. 

1 head of celery. i oz. butter, 

ij pints white stock. i oz. flour. 

i pint milk. salt and pepper. 

(Enough for four people.) 

Blanch and pound the almonds, put on to boil with 
the cut-up celery and onion in the stock, simmer gently 
for one hour, rub through a sieve, cook the butter 
and flour together, add the puree and the milk, bring 
to the boil, stirring all the time, add the seasoning, 
put the cream in the tureen, pour the soup over, stirring 
gently, and serve. 

34. CUCUMBER SOUP 

I cucumber (large). i oz. flour. 

I quart white stock. i gill cream. 

I oz. butter. 2 yolks of eggs. 

I small onion. salt and pepper. 

{Enough for four or five people.) 

Peel the cucumber, cut in inch lengths, put in a 
saucepan with onion and boiling stock, cook till tender, 
pass through a sieve, cook the flour in the butter, 
add the puree, bring to the boil, stirring all the time, 
add the yolks and the cream, but do not allow the 
soup to boil again, season and serve with croutons of 
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fried bread. A little green colouring may be added 
to this soup if required. 

35. PURfeE OF BRUSSELS SPROUTS 

I lb. sprouts. I gill of cream. 

I shallot. pinch carbonate of soda. 

i^ pints white stock. salt and pepper. 

(Enough for four people.) 

Wash and prepare the sprouts, put in a saucepan 
with the boiling stock, carbonate of soda and shallot, 
cook gently till tender, pass through a hair sieve, return 
to the pan (if not thick enough, a little cornflour 
smoothly mixed can be added and boiled up), add the 
cream, season and serve with croutons of fried bread. 



36. CHESTNUT SOUP 

I quart white stock. salt and pepper. 

I ft. peeled chestnuts. cayenne. 

1 gill cream. 

(Enough for four people.) 

Wipe the chestnuts, split the shells across, put them 
in a saucepan of boiling water and boil ten minutes, 
peel them and put them in a stewpan with the stock 
and cook slowly until quite soft. Pass the soup through 
a hair sieve, add the seasoning and cream, reheat and 
serve with croiitons of fried bread. 



37. FRENCH CHEESE SOUP 

I pint white stock. i oz. butter. 

i pint milk. i oz. flour. 

I onion. 3 ozs. Gruyere cheese. 

I bay leaf. salt and pepper. 

(Enough for three people.) 

Chop the onion, fry lightly in the butter, add the 
milk and boil up,. add the bay leaf and the flour mixed 
smoothly with a little milk, allow it to boil for fifteen 
minutes, stirring well ; then add the grated cheese and 
season, boil again and serve. 
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38. RICE CREAM SOUP 

i^ pints stock. 2 potatoes. 

i pint milk. i stick celery. 

1 oz. ground rice. i oz. butter. 

I onion. salt and pepper. 

(Enough for four people.) 

Slice the vegetables, put on with the stock and 
boil till tender, rub through a sieve, add the ground 
rice mixed smoothly with a little milk, return to the 
pan and boil for five minutes. A little cream is an 
improvement, season well, and serve with croutons of 
fried bread. 

39. PEARL BARLEY CREAM SOUP 

I quart stock. chopped parsley. 

I pint pearl barley. i yolk of egg. 

I onion. a little milk. 

1 carrot. salt and pepper. 

{Enough for four or five people.) 

Simmer the barley in the stock with the onion and 
carrot for two hours, having previously blanched it; 
remove the carrot, stew till reduced to a pulp, rub it 
through a sieve, add enough stock or water till it 
is the consistency of thick cream, boil up, allow it 
to cool and add the yolk of egg beaten with a little 
milk, season and serve with the chopped parsley 
sprinkled on the top. 

40. MACARONI SOUP 

2 ozs. macaroni. i quart clear soup (see page 30). 
J oz. butter. salt and pepper. 

I onion. grated cheese (Parmesan). 

4 cloves. 

{Enough for four people.) 

Cook the macaroni in fast-boiling water with the 
butter and onion stuck with cloves till quite tender, 
drain it well, cut into small rings or in half-inch 
lengths, heat the clear soup, put in the macaroni and 
simmer from eight to ten minutes, season and serve 
with grated Parmesan cheese. 
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41. BOILED COD 

4 ibs. cod. vinegar or little lemon juice, 

salt. le^lO^ and parsley. 

(Enough for eight people.) 

Well wash the fish in salt and water, place it in 
hot water with a little vinegar or lemon juice and 
salt, simmer very slowly until cooked, skimming occa- 
sionally, and allowing ten minutes to the pound and 
ten minutes over. Drain well, serve on a hot dish 
and folded serviette, garnish with cut lemon and pars- 
ley and serve with oyster, anchovy or any suitable 
sauce. 

42. BOILED MACKEREL 

four mackerels. parsley or fennel sauce (see 

salt. page 209). 

{Enough for six or seven people.) 

Open the fish just enough to take out the roe, 
thoroughly cleanse the fish and the roe and replace 
it, remove tlie eyes. Place into salted water just below 
boiling point, simmer eight to ten minutes according 
to the size, taking care not to break the skin, which 
will happen if cooked too fast. Dish on a folded 
serviette, garnish with lemon and parsley and serve 
with parsley or fennel sauce. 

43. BOILED TURBOT 

turbot (4 lbs.). parsley, 

vinegar or lemon juice. lobster coral. 

I lemon. 

{Enough for eight people.) 

Well wash the fish but do not remove the fins, these 
are considered a great delicacy; place in a fish-kettle 

45 
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of hot water with salt and vinegar added, bring to 
the boil and simmer very gently until cooked, allowing 
six to eight minutes to the pound and six to eight 
minutes over, according to size and thickness. Drain 
the fish, dish on a folded serviette on a hot dish and 
garnish with lobster coral and lemon and parsley, 
serve with lobster or shrimp sauce (see page 209). 

44. BOILED SALMON 

4 lbs. salmon. cucumber, 

salt. 

{Enough for eight people.) 

Well wash the fish, put it in boiling water with salt, 
allow it to boil for a few minutes, then simmer very 
slowly till cooked; if a large thick piece allow eight 
minutes to the pound and eight minutes over, if a thin 
piece six minutes. Drain well, put on a hot dish with 
a folded serviette, garnish with sliced cucumber and 
parsley, serve with dressed cucumber and a suitable 
sauce, such as hollandaise, mayonnaise, tartare (see 
Sauces, page 216). 

45. STUFFED AND BAKED HADDOCK 

I fresh haddock. brown crumbs, 

veal stuffing. dripping or butter. 

I egg or little milk. 

[Enough for three or four people;) 

Thoroughly cleanse the fish, fill the inside with veal 
stuffing. 

Sew up the opening and truss the fish in the shape 
of the letter S, place it in a baking tin, brush it with 
beaten egg and a little milk, sprinkle with brown 
crumbs and bake it slowly, basting it frequently with 
dripping or butter, serve it on a hot dish, garnish with 
parsley and cut lemon and anchovy or any other suit- 
able sauce poured round. 
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46. STUFFED HERRINGS 

3 or 4 herrings. brown crumbs. 

veal stuffing. 

{Enough for three people.) 

Cut off the head and tail, wash well in salted water, 
make an incision down the back and carefully remove 
the backbone, lay some stuffing on the tail end and 
roll up, bake on a greased tin, brush over with milk 
and sprinkle with brown crumbs. Serve on a hot dish 
with fancy paper, garnish with parsley and cut lemon. 

47. STUFFED AND BAKED FILLETS 
OF PLAICE 

I plaice. salt and pepper. 

i Oz. butter. chopped parsley. 

I oz. flour. coraline pepper. 

1 gill milk. veal stuffing (see page 239). 
little lemon juice. 

{Enough for three or four people.) 

Fillet the plaice, skin the fillets, if large cut in half 
lengthways, place a little stuffing on each half fillet, 
roll up, place on a greased tin, squeeze over each a 
little lemon juice and bake slowly, for fifteen to twenty 
minutes, dish on a hot dish, make a sauce with the 
butter, flour and milk, coat the fillets with it, garnish 
with coraline, pepper and chopped parsley. 

48. FILLETS OF FISH A LA 
BOHEMIENNE 

fillets of sole or plaice. i tablespoonful cream. 

2 ozs. butter. lemon juice. 

I oz. flour. salt and pepper. 

I giU milk. parsley, 

f ft. tomatoes. 

{Enough for three or four people.) 

Lay the fillets, cut in half or rolled, on a greased 
tin, sprinkle a little lemon juice and pepper on each, 
cover with greased paper and bake in the oven from 
fifteen to twenty minutes, cook the sliced tomatoes in 
I oz. butter. When tender pass them through a sieve, 
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make a sauce with the remainder of the butter, flour, 
milk and tomato puree, boil, then add seasoning and 
cream. Put the fillets on a hot dish, coat with the 
sauce and garnish with cut lemon and parsley. 

49. FILLETS OF FISH A LA 
MAITRE D'HOTEL 

fillets of plaice or sole. chopped parsley. 

I oz. flour. lemon juice. 

I oz. butter. salt and pepper. 

i pint milk. 

{Enough for thr/ie or four people.) 

Skin and fillet the fish, bake in the oven on a greased 
tin sprinkled with lemon juice and pepper. Make a 
sauce with the flour, butter and milk, add the chopped 
parsley and lemon juice, season well, place the fillets 
on a hot dish, coat them with the sauce, garnish with 
cut lemon and parsley. 

50. SOLE k LA TURQUE 

I sole. I shallot. 

I tablespoonful bread crumbs. J teaspoonful herbs. 

J oz. suet. I teaspoonful chopped parsley. 

I gill picked shrimps. i oz. butter. 

I egg. few brown bread crumbs. 

grated rind of i lemon. pepper and salt. 

i pint stock. 

{Enough for four people.) 

Skin the sole, remove head, tail and fins, wash 
thoroughly, make an incision down the fish on one 
side and raise the fillets, chop the shrimps, make a 
stuffing with the other ingredients, moisten with the 
beaten egg, place it in the fish, put in some small bits 
of butter, bake in a fireproof dish with the stock round 
for twenty minutes. Add a little sherry to the liquor; 
if liked sprinkle over a few brown crumbs and garnish 
with cut lemon and parsley. 
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51. SOLE AU GRATIN 

I sole. some Italian sauce. 

4 mushrooms. little sherry or white wine, 

lemon juice. J oz. butter, 

parsley. brown bread crumbs. 

I small shallot. salt and pepper. 

{Enough for four people.) 

Chop the shallot, parsley and mushrooms finely, 
grease a fireproof dish, lay in some of the seasoning, 
skin and score the sole, place it in the dish, moisten 
with lemon juice and a little sherry or white wine, 
place on the rest of the seasoning and cover with 
Italian sauce (see page 214), sprinkle over a few brown 
crumbs and put some small pieces of butter on top 
and bake for twenty minutes, sprinkle over a little 
finely-chopped parsley and serve. 

52. SOLE AU PARMESAN 



2 medium-sized soles. 

1 oz. flour. 

2 ozs. butter. 
I gill milk. 

(Enough for five or six people.) 



i\ ozs. Parmesan cheese. 

little lemon juice. 

salt, pepper, and nutmeg. 



Skin, trim and wipe soles, place them in a greased 
tin or fireproof dish, season them and squeeze over 
some lemon juice, cover with greased paper and bake 
for twenty minutes, make a sauce with the butter, 
flour and milk, cooking the flour in the butter till a 
pale fawn colour, add the grated cheese, stir till it 
boils and cook for ten minutes, season with salt, pepper 
and nutmeg. Strain the sauce over the soles, brown 
under the gas or in a quick oven and serve. 

53. SOLE X LA PORTUGAISE 

I sole. I oz. butter. 

1 Spanish onion. i oz. grated cheese. 

2 or 3 tomatoes. salt and pepper. 

(Enough for four people.) 

Skin the sole, place it in a greased fireproof dish, 
slice the onion very thinly, place on the top of the 
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sole with the tomatoes sliced, sprinkle over salt and 
pepper and the grated cheese, put the butter in small 
pieces on the top and bake from twenty to thirty 
minutes, the sole can be filleted if preferred and 
tomato sauce used instead of sliced tomato; fillets of 
any fish can be " a la Portugaise." 

54. SOLE k LA FLORENTINE 

fillets of sole (2 soles). i tablespoonful cream, 

i R). cooked spinach. i oz. butter, 

good white sauce. i glass white wine. 

2 ozs. Parmesan cheese. lemon juice. 

1 shallot. salt and pepper. 

{Enough for six or seven people.) 

Cook and sieve the spinach, melt the butter and 
brown in it the finely-chopped shallot, add this to 
spinach with cream and seasoning. Place it in a layer 
in a greased fireproof dish, dry and knot the fillets of 
sole, poach them for ten minutes in a greased saute 
pan with a little lemon juice, white wine and fish stock 
with a small piece of butter on each fillet; when cooked 
place the fillets on the spinach, sprinkle over some of 
the grated cheese, add the rest to the white sauce with 
the liquor the fillets were cooked in, coat the fillets 
with the sauce, sprinkle over more cheese and brown 
under the griller, or in a quick oven, and serve. 

55. MACKEREL A LA NORMANDE 

2 mackerels. J teaspoonful chopped herbs. 
2 tablespoonfuls bread crumbs. J small onion. 

I teaspoonful chopped parsley. salt and pepper. 

{Enough for four people.) 

Thoroughly cleanse the mackerel, split and remove 
the_ backbone, also the head and fins, mix the stuffing 
which should not be moistened, place it on one fish 
and lay over the other skin side upwards. Sprinkle 
oyer a few brown crumbs, dot on some pieces of drip- 
ping, bake in a greased tin, serve on a fancy paper 
with a garnish of cut lemon and parsley. 
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56. FISH FRIED IN BATTER 

fillets of ■whiting or plaice. 2 tablespoonfuls tepid water. 

2 ozs. flovir. white of i egg. 

I tablespoonful oU or dis- salt and pepper, 
solved butter. 

{Enough for five or six people.) 

Wash and dry the fillets in flour, place the flour in 
a basin, add salt, add the oil, then mix smoothly with 
the tepid water, beat it well, and if possible stand 
aside for some time; just before using add the beaten 
white of egg. Dip in each fillet, fry them in deep 
fat without using a basket. Drain well, garnish with 
fried parsley. 

57. FRIED FILLETS OF PLAICE 

fillets of plaice. salt and pepper. 

a little flour. egg and bread crumbs. 

{Enough for three or four people.) 

Wash and thoroughly dry the fillets, dip them in flour 
seasoned with salt and pepper, beat up the tgg, dip in 
the fillets, drain and roll them in the crumbs, shaking 
off any loose ones, fry a golden brown in hot fat, 
drain well, and serve garnished with lemon and parsley. 

58. LOBSTER CUTLETS 

I lobster or small tin. lemon juice. 

I oz. flour. salt and pepper. 

I oz. butter. egg and bread crumbs. 

I gill milk. parsley. 

(Enough for six people.) 

Cut open lobster, crack the claws, take out the 
meat and chop it finely, make a roux with the flour 
and butter, add the milk in which the shells have been 
simmered, add the lobster meat, lemon juice, salt and 
pepper, put the mixture on a wet plate, divide it into 
equal portions and allow to cool, form into cutlet 
shapes, coat with tgg and bread crumbs, fry a golden 
brown in hot fat, place a small piece of claw in each 
cutlet as a bone, place the head in the centre of the 



52 FISH 

dish on a bed of fried parsley and place the cutlets 
round; if tinned lobster is used a crouton of fried 
bread can take the place of the head, to support the 
cutlets. 

59. FRIED EELS 

2 eels. salt and pepper, 

little flour. egg and bread crumbs. 

{Enough for seven or eight people.) 

Skin and thoroughly cleanse the eels and allow to 
soak in salt and water some time. Cut in three-inch 
lengths, dip them in seasoned flour, coat in egg and 
bread crumbs and fry in deep fat, serve on a hot dish 
on a fancy paper, garnish with fried parsley, serve 
with tartare or piquante sauce (see page 213). 

60. FRIED SMELTS 

I dQz. smelts. egg and bread ciumbs. 

flour. lemon, 

salt and pepper. parsley. 

(Enough for four people.) 

Wash the smelts, they require gentle handling in 
cleaning, trim with scissors, dip in seasoned flour, 
coat with Qgg and bread crumbs, roll on board to 
make them a nice shape, fry a golden brown in hot 
fat, arrange on a hot dish with fancy paper, garnish 
with quarters of lemon and fried parsley. Serve with 
tartare or tomato sauce (see page 214). 

61. FRIED SOLE A LA COLBERT 

I sole. J oz. butter. 

egg and bread crumbs. i teaspoonful chopped parsley. 

little flour. lemon juice. 

salt and pepper. 

(Enough for three people.) 

Skin and trim the sole, make an incision down the 
centre and remove a piece of the backbone two inches 
long and slightly raise the fillets, dip in seasoned flour 
and coat with egg and bread crumbs, fry a golden 
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brown in hot fat, drain well, dish on a fancy paper 
and place in the opening a square of maitre d hotel 
butter made by mixing on a plate the butter, chopped 
parsley and lemon juice; if quite firm this can be cut 
m fancy shapes with a small cutter. 

62. SOLE KNOTS 

I sole. egg and bread crumbs, 

flour. parsley, 

pepper and salt. 

{Enough for four people.) 

Skin and fillet a sole, cut each fillet in half length- 
ways, tie each piece in a knot, dip in seasoned flour, 
coat with egg and bread crumbs, fry a golden brown in 
hot fat, drain on paper, dish on fancy paper and garnish 
with fried parsley, serve with tomato or any suitable 
sauce. 

63. FRIED TROUT 

trout. egg and bread crumbs, 

lemon. parsley. 

Wash and cleanse the trout and dry them in a clean 
cloth, dip them in seasoned flour, then coat them with 
egg and bread crumbs, fry a golden brown in hot fat, 
drain thoroughly and dish them on a hot dish on a 
serviette, garnish with cut lemon and fried parsley. 
Send cut lemon to table with them. 

64. WHITEBAIT 

I pint whitebait. pepper and salt. 

flour. brown bread and butter. 

lemon. 

{Enough for four people.) 

Drain the fish, shake them lightly in flour so as to 
separate them, turn on to a sieve and gently shake 
away all loose flour. Plunge at once into very hot 
fat, shaking the basket gently all the time, remove 
the fish, reheat the fat and plunge them in again to 
crisp them, drain them well and dish on a hot dish 
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with a fancy paper, season well and serve with quar- 
ters of lemon and the thin brown bread and butter. 



65. FISH CAKES 

i R). each of cold fish and potatoes, little butter. 

f teaspoonful anchovy. salt and pepper. 

I teaspoonful chopped parsley. egg and l;,jead crumbs. 

{Enough for ten or twelve cakes.) 

Remove all bones and skin, flake the fish finely, 
mash the potatoes, mix them together, add the butter 
and flavourings, form in small cakes, using a little 
flour; coat with egg and bread crumbs, fry in hot fat, 
garnish with fried parsley. 



66. FISH PASTY 

equal quantities cold fish and some anchovy sauce or white 

potatoes. sauce, 

pepper and salt. 

Remove skin and bones from fish, flake and add it 
to the sauce, season well and place mixture in a greased 
pie dish, mash the potatoes smoothly, place it on the 
top of the fish, decorate it nicely and brush over with, 
egg or milk, cook till a nice brown in a hot oven. 

67. SCALLOPED FISH 

any cold fish. few bread crumbs, 

little butter. 

For Sauce 
I oz. butter. i oz. flour. 

^ pint milk. salt and pepper. 

Remove skin and bones from fish and flake it, make 
a white sauce and flavour it nicely, add it to the fish, 
butter some scallop shells, put in some of the mixture, 
sprinkle over some bread crumbs, put small pieces of 
butter on the top, bake till a nice brown in a quick 
oven; a little grated cheese can be sprinkled over 
before baking if liked. 
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68. FISH CURRY 

I lb. cooked fish. i oz. dessicated cocoanut. 

1 apple. lemon juice. 

1 small onion. salt. 

2 ozs. butter. i dessertspoonful curry paste. 
I oz. flour. 4 ozs. Patna rice. 

i oz. curry powder. 

(Enough for four or five people.) 

Boil the rice and dry it thoroughly, melt the butter 
in a stewpan, well cook the apple and onion finely 
chopped, add the flour and curry powder and cook 
for fifteen to twenty minutes, then add the milk and 
stir till it boils, infuse the cocoanut in a little of the 
milk for some minutes, then strain it into the curry, 
add the curry paste, lemon juice and salt and a pinch 
of sugar, flaice the fish and stir in gently not to break 
the flakes, serve on a hot dish with a border of the 
rice and garnish with cut lemon and parsley. 

To boil the rice. — Well wash the rice, put in fast- 
boiling water to which has been added salt and a little 
lemon juice, when tender drain on to a sieve, pour 
cold water bver to separate the grains and dry 
thoroughly. 

69. FRICASSEE OF FISH 

I ib. cold cooked fish. i gill cream. 

I oz. butter. lemon juice. 

I oz. flour. salt and pepper. 

I gill milk. mashed potatoes. 

(Enough for four or five people.) 

Remove skin and bones from fish and roughly flake 
it, make a white sauce with butter, flour, milk and 
cream, season well and add lemon juice, make a border 
of mashed potato, using a rose tube and forcing bag, 
place the mixture in the centre, garnish with lemon 
and parsley. Another suitable garnish is the flaked 
yolk of hard-boiled egg. 
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70. FISH CROQUETTES 

f lb. cold fish. anchovy essence. 

I oz. flour. salt and pepper. 

I oz. butter. egg and bread crumbs. 

I gill milk. parsley. 

{Enough to make eight croquettes.) 

Remove all skin and bones from the fish, flake finely, 
make a panada with the butter, flour and milk, add 
anchovy essence and season nicely, add the fish, turn 
the mixture on to a wet plate, divide into equal por- 
tions and allow it to cool, form into croquettes, cork 
shape, coat with egg and bread crumbs, fry a golden 
brown in deep fat, dish on a hot dish with fancy 
paper, garnish with fried parsley. 

71. KEDGEREE 

1 cooked smoked haddock 3 ozs. butter, 
or any cold fish. salt and pepper. 

J lb. boiled rice. chopped parsley. 

2 hard-boiled eggs. curry sauce. 

(Enough for four people.) 

Flake the fish, carefully remove all bones and skin, 
add the butter, 1 egg chopped, salt and pepper, and 
the rice, get the mixture very hot, pile on a dish, 
scallop it round with a knife, garnish with chopped 
parsley and flaked yolk of egg, place a cup of white 
of egg on the top with a sprig of parsley in it, serve 
with curry sauce (see page 215). 

72. LOBSTER MOULD AND SAUCE 

1 fresh lobster or ^ a tin. i tablespoonful cream. 

J 02. butter. lemon juice. 

I oz. flour. I white of egg. 

3 tablespoonfuls milk. salt, pepper — cayenne. 

{Enough for four or five people.) 

Make a panada with butter, flour and milk, cook 
thoroughly, add salt, lemon juice and cayenne, mince 
the lobster and add to the panada with cream and 
whipped white of egg, put the mixture into a well- 
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greased tin or mould and steam for three-quarters of 
an hour covered with greased paper, turn out and 
serve with the following sauce : — 

4 tablespoonfuls cream. i gill milk. 

i oz. flour. i teaspoonful lemon juice. 

I oz. butter. salt and pepper. 

yolk of egg. 

Cook the flour in the butter, add the milk and boil; 
mix the cream and the yolk, pour into the saucepan, 
stir well, cook it but do not allow it to boil, season 
and serve. 

73. LOBSTER AU GRATIN 

1 lobster or J a tin. i egg. 

2 small shallots. i tablespoonful chopped parsley. 
I oz. butter. little anchovy essence. 

I oz. flour. salt, cayenne. 

^ pint milk. 

{Enough for four people.) 

Chop lobster into small pieces, lightly fry the chopped 
shallot in the butter, add the flour and cook, then the 
milk, simmer for five minutes, put in lobster, parsley, 
anchovy essence, salt and cayenne, stir till it boils, 
cool and add the well-beaten egg, grease some scallop 
shells, fill with the mixture, sprinkle over some bread 
crumbs and pour over a little melted butter, brown 
in the oven and serve very hot. 

74. HADDOCK k LA ST CLAIR 

I smoked haddock. i gill milk. 

J or 2 tomatoes. 2 tablespoonfuls cream. 

I oz. butter. i yolk of egg (hard boiled) 

I oz. flour. seasoning. 

{Enough for four or five people.) 

Cook the tomato in slices and arrange round a dish, 
make a sauce with the flour, butter, milk and cream, 
cook the haddock and flake it, removing skin and 
bones; add it to the sauce, put it in the centre of the 
tomato and garnish with yolk of egg rubbed through 
a sieve. 
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75. STEWED EELS 

I eel. little lemon juice. 

1 gill stock. i oz. flour. 

2 tablespoonfuls port wine. i dessertspoonful mushroom 
blade of mace. ketchup. 

2 cloves. pepper and salt. 

I shallot. J oz. butter. 

(Enough for three or four people.) 

Thoroughly cleanse the eel and cut in pieces three 
inches long, cook them in a stewpan in the stock and 
port wine, adding the mace, cloves, chopped shallot 
and lemon juice, simmer for about an hour, strain and 
thicken the gravy with the butter and flour, boil up 
and add ketchup and salt and pepper, dish the eel 
in a circle and pour the sauce over. 

76. SALMON MAYONNAISE 

Cold salmon (2 or 3 lbs.). capers, gherkin, 
cucumber. anchovy fillets, 

lettuce. aspic jelly. 

cress. mayonnaise sauce (see page 216). 

(Enough for nine or ten people.) 

Remove the skin from the salmon, arrange a bed 
of lettuce on a dish, coat the salmon well with thick 
mayonnaise sauce with a little liquid aspic added, place 
it on the salad, garnish tastefully with cucumber slices, 
little heaps of capers, shredded gherkin, cress and 
chopped aspic. Lay across two anchovy fillets or if 
liked they can be rolled. 

77. DRESSED CRAB 

1 crab. lemon juice. 

ij ozs. bread crumbs. salt and pepper. 

2 ozs. butter. coraline pepper, 
chopped parsley. 

(Enough for three or four people.) 

Separate the crab, take meat out carefully from the 
small claws, mix it with the inside of the crab, add 
the bread crumbs, butter, lemon juice and seasoning, 
make it into a paste, wash and dry the shell, put in 
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the mixture, flake the white meat from the large 
claws finely, pile it on each side, decorate it with 
chopped parsley and coraline pepper. 



78. GRILLED HERRINGS 

6 herrings. salad oU. 

For Sauce 

1 oz. butter. i teaspoonful made mustard. 

I oz. flour. seasoning. 



\ pint milk. 



(Enough for six people.) 



Remove the heads, wash and clean thoroughly with- 
out breaking, score the fish with a knife and brush with 
salad oil, put on the grill before a clear fire and cook 
on both sides. Put on a hot dish with a small piece 
of butter on each and serve with mustard sauce. 



79. RED MULLET 

4 muUet. anchovy essence. 

I oz. butter. ^ pint white sauce, 

lemon juice. salt and cayenne. 
I glass port or claret. 

(Enough for four people.) 

Wash the fish and dry thoroughly in a cloth, do not 
open it, only remove the gills and small intestine, 
which will come out with them, squeeze over some 
lemon juice, sprinkle with salt and pepper, wrap each 
fish in thickly-buttered paper, place on a baking tin 
and bake in a moderate oven for twenty minutes, 
serve in the paper cases. Add to the white sauce, 
some lemon juice, anchovy essence, cayenne and a 
glass of port or claret and the liquid which has flowed 
from the fish, serve this sauce with the fish. 
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80. SCALLOPED OYSTERS 

2 do2. oysters. i oz. butter. 

^ pint white sauce. bread crumbs. 

{Enough for six or seven people.) 

Open the oysters, wash them in their own liquor, 
put them in a white Uned saucepan, strain the liquor 
over them, slowly heat but do not let them boil, take 
them out and remove their beards, make the white 
sauce hot, put in the oysters, strain in the liquor, 
stand at the side of the fire for a few minutes. Butter 
some scallop shells, put some of the mixture in each, 
dividing the oysters equally, sprinkle over the bread 
crumbs, put on some small pieces of butter, bake in 
a moderate oven and serve hot. 
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81. BOILED BEEF 

beef (silverside); dumplings. 

3 carrots. 4 ozs. flour. 

3 turnips. 2 ozs. Suet. 

I onion. salt and pepper. 

Well wash the beef to remove the salt, place in tepid 
water and bring to boiling-point, simmer gently, allow- 
ing twenty minutes to the pound and twenty minutes 
over, skim occasionally, prepare the vegetables, cut 
them up neatly, put them in with the meat; the carrots 
should go in first; mix the dumphngs and cook them 
with the meat and vegetables about fifteen to twenty 
minutes, serve the meat on a hot dish with vegetables 
and dumplings round, some of the liquor in a tureen. 

82. ROAST BEEF AND YORKSHIRE 
PUDDING 

sirloin or any roasting piece. horseradish sauce. 

Wipe the meat, place on a roasting tin, allow a 
quarter of an hour to the pound and a quarter of 
an hour over. Baste frequently. To make the gravy 
pour off some of the dripping, brown a little salt in the 
pan, add water or stock, stir till boling, pour round 
the meat, serve with horseradish sauce (see page 215) 
and Yorkshire pudding. 

J lb. flour. I oz. dripping. 

1 pint milk. salt. 

2 eggs. 

Add the salt to the flour, make a well in the centre 
and drop in the eggs, add a little milk and mix 
smoothly, beat until it bubbles, add the remainder of 
the milk and if possible stand aside for an hour or 
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two. Melt the dripping in the tin, make it quite hot 
and pour in the batter. Bake in a quick oven, serve 
on a hot dish, cut in neat sections. 

83. STEWED BRISKET OF BEEF 

brisket, S to 7 lbs. i head celery. 

3 carrots. 12 peppercorns. 

2 onions. 6 cloves. 

I turnip. bunch of herbs. 

1 leek. salt. 

Put the meat into a large stewpan with sufficient 
water to cover, prepare the vegetables and add them, 
the cloves stuck in the onions, the peppercorns and 
herbs tied in muslin. Simmer gently from four to five 
hours, skimming occasionally. If served hot, take 
out the meat, thicken some of the liquor and serve 
as gravy. If to be served cold, take out the bones, 
press the meat between two boards with a weight on 
top, strain some of the liquor and reduce it to a glaze, 
adding a little Liebig's extract. When the meat is cold 
wipe it with a hot cloth, brush it with the glaze; a 
drop or two of carmine added improves the colour of 
the glaze. 

84. BEEF STEAK PUDDING 

2 lbs. steak. flour. 

i lb. ox kidney. salt and pepper. 

Pastry 

f lbs. flour. J teaspoonful baking powder. 

6 ozs. suet. water to mix. 

{Enough for seven or eight people.) 

Wipe and cut the meat into thin slices, roll a small 
piece of kidney in each, dip into seasoned flour. 

Mix the finely-chopped suet with the flour and baking 
powder, mix to a stiff dough, knead lightly, place 
on a board, cut off a piece for the top, roll out and 
line a greased pudding basin, put in the meat with 
some stock or water, lay on the top, press the edges 
together, tie on a scalded and floured cloth and boil 
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for three hours, serve in the basin with a serviette 
pinned round and send a jug of boiling water to table 
with it. 

85. STEWED STEAK 

I Vb. beef steak. i oz. butter. 

I onion. i oz. flour. 

I carrot. |- pint stock or water. 

I turnip. salt and pepper. 

bouquet garni. 

{Enough for four or five people.) 

Wipe and trim the steak, chop the onion, melt the 
butter in a saucepan, brown the steak, remove it and 
brown the onion, add the stock, herbs and vegetable 
trimmings, simmer very gently till tender, from two 
to two and a half hours. Place the steak on a hot 
dish. Strain and thicken the gravy with the flour, 
stir till it boils, season it well and pour it over the 
meat. Garnish with vegetables, cut in fancy shapes 
and cooked separately. 

86. BEEF STEAK PIE 

I Tb. steak. little flour. 

J tt. kidney. salt and pepper. 

stock or water. 

Flaky Crust 

10 ozs. flour. water. 

6 ozs. butter and lard. salt. 

{Enough for six or seven people.) 

Cut the steak in thin slices, roll a small piece of 
kidney in each slice, dip in flour with salt and pepper 
added, pile in a pie dish, high in centre. Do not pack 
the dish tightly, but leave enough space to add some 
stock or water. Make the pastry (for method see page 
167), wet the edges of the dish, line with pastry, egg 
the edge of pastry and place on the top. Do not 
touch the cut edges, make some leaves from the trim- 
mings, arrange them round a hole made in the centre, 
brush over the top with egg, make a rose, place in 
the centre of the leaves. Bake in a hot oven for 
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two hours. The hole under the rose must be kept 
open during baking, to allow the steam to escape. 

87. SEA PIE 

i Vb. lean meat. i lb. potatoes. 

2 or 3 tomatoes. water. 

2 onions. salt and pepper. 

Suet Crust 

6 ors. flour. i teaspoonful baking powder. 

2^ ozs. suet. salt. 

{Enough'for five or six people.) 

Cut up the meat, peel and slice the potatoes, slice 
tomatoes and onions. Put in layers in a saucepan 
with a little water for gravy, add salt and. pepper, 
make a suet crust, roll out to the size of the top of 
the pan, lay it on the meat and cook gently for two 
hours. To serve either lift out the crust whole and 
place the stew under or cut into sections and place 
round the stew. 



88. LIVER AND KIDNEY PUDDING 

i lb. ox kidney. ^ lb. calf's liver. 

2 OZS. bacon. 2 ozs. dripping. 

i pint water or stock. i oz. flour. 

For Pastry 

6 ozs. flour. 3 ozs. suet. 

I oz. bread crumbs. water. 

I oz. flour. salt and pepper. 

{Enough for five or six people.) 

Cut the bacon, small and fry it in the dripping, 
cut up the liver and kidney, season with salt and pepper, 
fry lightly, mix in bacon, flour, and add the stock or 
water, make a suet crust, line a basin with it, put 
in the liver and kidney, cover with pastry, steam from 
one and a half to two hours. 
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89. TRIPE AND ONIONS 

1 ft. tripe. ^ pint milk. 

3 onions. salt and pepper. 



1 02. flotfr. 



(Enough for fouf people.) 



Wash the tripe, place it in a stewpan, cover with 
cold water and bring to the boil, put it on a board, 
scrape it if necessary, cut into neat pieces, return it 
to the pan with about three-quarters of a pint of water 
and the onions finely chopped, simmer till the tripe is 
tender, mix the flour smoothly with the milk, add it, 
stir till it boils, season well and serve. 

90. GRILLED STEAK 

I ft. rump steak. lemon juice, 

butter, salt and pepper. 

I teaspoonful chopped parsley 

(Enough for three or four people.) 

Grease the bars of the griller, brush the steak over 
with butter, put on the steak and grill over a clear 
fire from six to eight minutes, according to the thick- 
ness, turning every two or three minutes. Serve on 
a hot dish with a piece of maitre d'hotel butter on 
the top. This is made by mixing the chopped parsley 
and lemon juice into the butter on a plate, forming it 
into a nice shape. 

91. VIENNA STEAKS 

I ft. lean beef (raw). i oz. flour. 

I onion or shallot. Uttle stock. 

I egg. salt and pepper. 

(Enough for three or four people.) 

Pass the meat through a mincing machine, add the 
finely-chopped shallot or onion, season well and bind 
with well-beaten egg. Divide into small round steaks, 
using a little flour or bread crumbs, fry in butter or 
dripping in a frying pan, turning occasionally. When 
cooked place on a hot dish, put the flour in the frying 
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pan, allow it to brown, add the stock, boil up, season 
and pour round the steaks. This dish can be garnished 
with fried onions if liked. 

92. BEEF OLIVES 

I lb. steak. i^ ozs. butter. 

I carrot. i oz. flour. 

I turnip. f- pint stock. 

1 onion. salt and pepper. 

2 cloves. 

Forcemeat 
2 ozs. bread crumbs. ^ teaspoonful herbs. 

1 oz. suet. I egg. 

1 teaspoonful chopped parsley salt and pepper, 
little grated lemon peel. 

{Enough for five or six people.) 

Cut the beef into thin slices, make a stuffing with 
the crumbs, suet and seasonings, bind with &gg, place 
a little stuffing on each slice, roll up and secure with 
a piece of thread or a match, melt the butter, fry the 
olives brown with the onion stuck with cloves, remove 
the meat and onion, add the flour and brown it, taking 
care not to let it burn, add the stock gradually, stir 
till it boils, add the vegetables and put back the olives, 
simmer gently till the olives are tender, place them 
in the centre of a hot dish, removing the thread, strain 
the gravy round, having carefully seasoned it. 

93. STUFFED AND STEWED STEAK 

ij lbs. steak. veal stuffing (see page 239). 

2 ozs. butter or bacon. i pint stock or water. 
2 ozs. flour. salt and pepper, 

(Enough for six or seven people.) 

Beat the steak well with a rolling pin, spread with 
veal stuffing, roll up and tie with tape, melt the butter 
or fat in a stewpan, when hot put in the steak and 
brown nicely all over, cover with the stock or water 
and let it simmer gently till quite tender, take out 
the steak, remove the tape, lay it on a hot dish, thicken 
the gravy and season it, strain over the steak and 
serve. 
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94. STEWED OX KIDNEY 

i ft. kidney. i small onion. 

I oz. butter or dripping. i teaspoonful ketchup. 

I oz. flour. I teaspoonful Worcester sauce. 

i pint stock. salt and pepper. 

{Enough for four people.) 

Scald the kidney and cut it in neat slices, melt the 
butter or dripping and fry the onion, also the kidney, 
remove and brown the flour carefully, add the stock 
gradually. Stir till it boils. Replace the onion and 
kidney, add the flavourings and seasoning. Simmer 
very gently for two hours, the kidney will be hardened 
if it boils, dish with a border of boiled rice or macaroni 
or mashed potatoes. 



95. BOILED OX TONGUE 

I ox tongue. 2 sticks celery. 

I carrot. bunch of herbs. 

I turnip. brown or piquante sauce (see 

I onion. page 213). 

{Enough for eight or nine people.) 

Wash the tongue in cold water, if it is pickled let 
it soak for some hours, put it in a saucepan with tepid 
water to cover, bring it to the boil, remove the scum, 
add the prepared vegetables and simmer gently from 
three to four hours. When tender remove the skin, 
brush over with glaze and put it in the oven for 
a few minutes, serve with a good brown or piquante 
sauce. Spinach is a suitable vegetable to serve with 
the tongue, and can be used to garnish the dish. If 
the tongue is to be served cold it must be trimmed 
and fastened on a board in an upright position with 
skewers. When cold and firm glaze it and decorate 
with butter, put through a forcing bag with a fancy 
tube and aspic jelly. 
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96. BEEF PATTIES 

i lb. beef. little stock, 

little flour. salt and pepper. 

For Pastry 

i tb. flour. salt. 

5 ozs. butter and lard. i egg. 

water. 

{Enough to make six patties.) 

Make the pastry (see method for flaky pastry, page 
167), roll out to a quarter of an inch in thickness, cut 
out the top with a pastry cutter, roll up the pastry 
again, line the patty tins, put in the meat cut in dice 
or minced and dipped in seasoned flour, pour over a 
tea spoonful of stock, egg round the edges, put on 
the top, press edges together, brush over with egg 
and make a hole in the top, bake in a hot oven for 
half an hour. 

97. BEEF COLLOPS 

i lb. beef. I oz. butter. 

1 onion. vegetables for garnish. 

2 ozs. rice. salt and pepper. 
J pint stock. 

(Enough for fotiiipecple.) 

Mince the beef finely, melt the butter in a stewpan 
and fry the chopped onion, remove it and fry the 
beef, add the stock and the rice, which must be washed 
and previously par-boiled, simmer gently till cooked, 
season well, pile in the centre of a hot dish, garnish 
with vegetables (carrot and turnip cut in dice or green 
peas). Serve very hot. 

98. MOCK GAME 

1 lb. beef steak. i wineglass of vinegar. 

2 or 3 rashers. i onion. 

I oz. butter. i teaspoonful red-currant jelly. 

1 oz. flour. I teaspoonful capers. 

J pint stock. i teaspoonful lemon rind, 
salt and pepper. 

Cut the meat into thin squares, lay a piece of bacon 
on each, roll up and secure with thread or a match, 
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dip in seasoned flour, fi-y in the butter, take out the 
meat, brown the remainder of the flour, add the stock, 
stirring till it boils; put in meat, chopped onion, capers, 
lemon rind, and stew till tender, arrange the meat on 
a hot dish, add the jelly to the gravy, season it, strain 
it over the meat, garnish with sippets of fried bread. 



99. FILLET OF BEEF A LA 
POMPADOUR 

1 K). beef fillet. vegetables for garnish. 

3 tomatoes. mashed potatoes. 

i oz. butter. J pint brown or tomato sauce. 

I teaspoonful chopped parsley, salt and pepper. 

(Enough for four or five people.) 

Cut the fillet into neat rounds and fry in butter in 
a saute pan, cut the tomatoes in slices and bake on 
a greased tin with some small pieces of fat of the 
beef. When cooked dish the fillets on a border of 
-mashed potato with a small piece of fat on each, put 
on a sHce of tomato. Pile a suitable vegetable in the 
centre, such as peas, beans, spinach, and just before 
serving pour the brown or tomato sauce round and 
place a small square of maitre d'hotel butter on each 
fillet. 



100. BEEF SCALLOPS A L'lTALIENNE 

i lb. beef. I oz. bread crumbs. 

2 ozs.butter. salt and pepper. 

1 oz. Parmesan cheese. 

(Enough for three or four people.) 

Melt the cheese and butter in a stewpan, mince the 
beef and add it, season well, put the mixture in some 
greased scallop shells, sprinkle over the bread crumbs 
and a little of the grated cheese, serve hot. 
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101. BEEF GALANTINE 

i lb, lean beef. i shallot. 

1 K). raw ham. chopped parsley. 
i R). sausages. J lb. mushrooms. 
^ lb. bread crumbs. salt and pepper. 

2 or 3 eggs. little glaze. 

Put the beef and ham through a mincing machine 
separately, then both together, mix with skinned saus- 
ages, bread crumbs, chopped mushrooms, shallot, pars- 
ley and plenty of salt and pepper, bind with raw eggs, 
form the mixture into a smooth roll like a sausage, 
tie securely in a pudding cloth and boil it gently for 
two and a half hours; when it is cold brush over 
with, a little glaze made with dissolved gelatine 
flavoured and coloured with Liebig's extract. 

102. PRICANDEAU OF BEEF 

2 lbs. fillet or piece of rump. 3 cloves, 

herbs. 2 blades mace, 

larding bacon. salt and pepper, 

mushrooms. carrot, turnip, onion, 

tomatoes. wineglass sherry, 
potatoes. 

(Enough for seven or eight people.) 

Trim the beef and make it a good shape, lard this 
thickly and neatly with strips of bacon, put a layer of 
vegetables cut roughly in a stewpan, add the spice, 
herbs and sherry and enough stock to barely cover 
vegetables, place on the meat, cover with a greased 
paper and cook gently for an hour and a half or till 
tender. Remove the fillet and crisp it in the oven, 
place on a hot dish, strain the stock, thicken and 
season it, pour round the meat, garnish with button 
mushrooms, small tomatoes and young potatoes. 

103. BOILED MUTTON AND BROTH 

neck of mutton (about 3 lbs.). 2 ozs. barley or rice. 
2 carrots. chopped parsley. 

■^ turnips. salt and pepper. 

I onion. caper sauce (see page 209). 

(Enough for seven or eight people.) 

Wipe the meat, trim the joint and take off chine 
bone and any superfluous fat, tie it up, place in boiling 
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water, allow it to boil for five minutes, carefully remov- 
ing the scum, then allow it to simmer very gently for 
about ij hours, wash and blanch the pearl barley 
and add, also the vegetables, which should be prepared 
and cut into neat pieces. Place the mutton on a hot 
dish with carrots and turnips round, coat with caper 
or parsley sauce, add seasoning and chopped parsley to 
the broth. 

104. SHEEP'S HEAD AND BROTH 

1 sheep's head. i oz. butter. 

2 carrots. i gill milk. 
2 turnips.^ 3 ozs. rice. 

I onion. chopped parsley. 

1 oz. flour. salt and pepper. 

(Enough for five or six people.) 

Thoroughly cleanse the head, take out the splinters, 
wash in salt and water, put the head in cold water 
and bring to the boil, pour away the water, add fresh 
water and boil, removing the scum, cut up the vege- 
tables and add with the rice, s-immer gently for three 
hours or till the meat will leave the bones. Put the 
brains into a small piece of muslin and drop into the 
stewpan about fifteen minutes before the head is done. 
Cut the meat from the head, place in the centre of a 
hot dish, put a border of rice and vegetables round, 
slice the tongue and chop the brains, make a sauce 
with the butter, flour and milk, adding some of the 
liquor; season well and add chopped parsley. Coat the 
head with this sauce and garnish with sliced tongue and 
chopped brains. 

105. STUFFED LOIN OF MUTTON 

loin of mutton (4 lbs.). i teaspoonful herbs. 

4 ozs. bread crumbs. little grated lemon peel. 

2 ozs. suet. I egg. 

I teaspoonful chopped parsley, salt and pepper. 
{Enough for eight or nine people.) 

Carefully bone the loin, taking away as little meat 
as possible, make a seasoning with the bread crumbs, 
chopped suet flavourings, season well, bind with egg, 
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place it in the loin where the bone was removed, tie 
up firmly with tape, roast in the oven, serve as other 
joints with gravy poured round. 

106. ROAST AND STUFFED BREAST 
OF MUTTON 

I breast of mutton. i oz. sage. 

4 ozs. bread crumbs. little milk. 

I oz. fat. salt and pepper. 

3 or 4 onions. 

(Enough for three or four people.) 

Remove the bones and some of the superfluous fat, 
parboil the onions and chop them, add to the bread 
crumbs, chopped sage, butter or dripping, season and 
mix with a little milk, lay the stuffing on the breast, 
roll it up and bind with tape. Bake in the oven and 
serve with gravy made as for roast joints. Veal stuff- 
ing can be used instead of sage and onion stuffing if 
preferred. 

107. ROAST SHEEP'S HEART 

1 sheep's heart. i small onion. 

2 ozs. bread crumbs. | teaspoonful herbs. 
I oz. chopped suet. i egg or little milk. 
I teaspoonful parsley. salt and pepper. 

(Enough for one or two people.) 

Thoroughly cleanse the heart in salt and water, cut 
off the muscle, mix the stuffing, fill the heart with 
it, skewer or sew up the openings. Bake in the oven, 
basting frequently, dish on a hot dish, pour off the 
fat, put a little flour in the tin, brown it, add water, 
boil, up, season it and pour round the heart. The 
heart can be cooked in a saucepan if more convenient. 

108. IRISH STEW 

1 lb. neck of mutton. little stock or water- 

2 lbs. potatoes. salt and pepper. 
I R). onions. 

(Enough for five or six people.) 

Wipe the meat, chine it and cut into chops, cut 
the potatoes into slices and chop the onions, put them 
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into a stewpan in layers, adding plenty of salt and 
pepper. Add a little stock or water (about half a pint), 
simmer gently till cooked. 

109. HOT POT 

ij lbs. mutton (middle neck), water or stock. 
3 R>s. potatoes. salt and pepper. 

i tb. onions. 

{Enough for seven or eight people.) 

Cut Up the meat into neat joints. It should be rather 
lean, slice the potatoes and chop the onions, place them 
in a jar in layers, season highly, add sufficient water 
or stock to barely cover and cook in the oven for 
three hours. If possible it should be served in the 
vessel it is cooked in. 

110. HARICOT MUTTON 

best end of neck of mutton. i oz. butter. 

I turnip. 1 02. flour. 

I carrot. ^ pint stock. 

1 onion. salt and pepper, 
bouquet garni. 

{Enough for four or five people.) 

Cut off the chine bone and the end, divide into 
chops, remove any superfluous fat, fry the cutlets 
a nice brown in the butter, remove them and brown 
the flour well, taking care not to let it burn, add 
the stock and stir till it boils, put in the meat, herbs 
and vegetable trimmings and simmer gently for two 
and a half hours, place the meat on a hot dish, season 
the gravy and strain it over, garnish with carrot and 
turnip cut in fancy shapes and cooked separately. 

111. SUMMER STEW 

2 lbs. neck of lamb. spring onions. 
6 young potatoes. peas. 

6 young carrots. water or stock. 

6 young turnips. salt and pepper. 

{Enough for four or five people.) 

Cut the lamb into neat chops, put in a stewpan with 
enough stock or water to cover, bring to the boil, 
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remove the scum, carefully prepare the vegetables, 
which should be small and of equal size, put them 
in the stewpan whole and simmer gently, season and 
dish up the stew, the meat in the centre and the vege- 
tables arranged nicely round. 

112. MUTTON CUTLETS 

best end of neck of mutton. mashed potatoes, 
egg and bread crumbs. vegetables for garnish, 

salt and pepper. brown or tomato sauce (see 

page 214). 

(Enough to make six or seven cutlets). 

Saw off the chine bone carefully and the end of 
the bones, allowing two inches below the eye of the 
cutlet, divide the cutlets, trim them, keeping the bone 
clean, dip in salt and pepper, then egg and bread 
crumbs, fry in a saute pan till a nice brown, turning 
them occasionally, dish in a circle on a border of 
mashed potatoes, fill the centre with peas, sprouts or 
any suitable vegetable, strain a good brown or tomato 
sauce round. 

113. MUTTON CUTLETS A LA REFORME 

best end of neck of mutton. 2 ozs. tongue. 

1 carrot. mashed potatoes. 

2 truffles. salt and pepper. 

2 gherkins. reforme sauce {see page 214). 

cooked white of egg. 

{Enough to make fix or seven cutlets). 

Cut and trim the cutlets, dip in a mixture of trim- 
mings of truffles, tongue and gherkins seasoned, then 
coat with egg and bread crumbs, fry a nice brown in 
a saute pan, dish on a border of mashed potatoes, 
make a garnish with shreds of carrot, gherkin,' truffles, 
tongue and white of egg, shake in butter and season, 
pile it in the centre and pour reforme sauce round the 
cutlets. 
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114. MUTTON CUTLETS A LA SOUBISE 

best end of neck of mutton. 4 or 5 onions. 
I J ozs. flour. salt and pepper. 

1 oz. butter. egg and bread crumbs. 

i pint milk. 

[Enough to make six or seven cutlets.) 

Cut the cutlets from the neck of mutton, trim and 
shape them neatly, cook the onions till tender in milk, 
pass them through a sieve, cook butter and flour 
together, add the milk and the puree of onions, cook 
thoroughly and well season, allow it to cool, fry the 
cutlets a nice brown in a saute pan, spread on the 
mixture, set aside to become firm, coat with egg and 
bread crumbs and fry in hot fat, dish on a border 
of mashed potato and pour some good gravy round. 

115. ROAST FILLET OF VEAL 

fiUet of veal. i pint bfechamel sauce (see 

veal stuffing (see page 239). page 208). 

J lb. rashers. 

Remove the bone from the fillet and stuff with veal 
stuffing, the quantitjr depends on the size of the joint, 
sew or skewer a piece of fat or skin on each side 
to prevent the stuffing from coming out, tie round 
firmly, bake in the oven till thoroughly cooked, basting 
frequently; cut the rashers, roll them and place on a 
skewer and put them in the oven with the veal for 
the last ten minutes, dish up tne veal, remove string, 
strain off the fat, pour the pint of bechamel sauce in 
the dripping pan, place it over the fire and stir till 
hot and a nice pale fawn colour. Pour it round the 
meat and garnish the dish with rolls of bacon. 

116. STEWED VEAL AND RICE 

Joiuckle of veal. 4 ozs. rice. 

I onion. j pint parsley sauce (see page 

I turnip. 209). 

I stick celery. salt and pepper. 

(Enough for five or six people.) 

Wash and trim the knuckle, put in a stewpan with 
sufficient water to cover, with the onion stuck with 
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cloves, turnip and celery. Bring to the boil, remove 
the scum and simmer gently for two and a half hours, 
add the washed rice when the veal has been cooking 
an hour. Take out the knuckle, put it on a hot dish, 
make a border round with the rice, pour over the 
parsley sauce and garnish with lemon and parsley. 
The broth can be seasoned, chopped parsley added and 
served. 

117. VEAL CUTLETS 

I lb. fillet of veal. salt and. pepper. 

I oz. butter. i potatoes. 

1 yolk of egg. r.H^ 3 or 4 rashers of bacon. 

1 dessertspoonful chopped vegetables for a garnish. 

parsley. good brown or tomato sauce. 

I teaspoonful grated lemon. egg and bread crumbs. 

[Enough to make five or six cutlets.) 

Cut the meat into neat fillets, dip them into a mixture 
made with the butter (melted), yolk of egg, lemon 
peel and parsley, seasoned; drop them into the bread 
crumbs, then coat again with egg and crumbs, fry 
them in a saute pan a nice brown colour, turning them 
occasionally, mash some potatoes, make a mound in 
the centre of the dish, leaving a space in the centre, 
place the fillets round on the potatoes with a roll 
of bacon on each fillet. A suitable vegetable, such 
as peas or beans, should be cooked and piled in the 
centre, and a good brown or tomato sauce strained 
round. 

118. CURRIED VEAL 

I tt). veal. J lemon. 

I apple. I teaspoonful curry paste. 

1 onion. i teaspoonful chutney. 

2 ozs. butter. J pint white stock. 
I OE. flour. little cream. 

1 OZ. curry powder. pinch sugar and salt. 

2 ozs. almonds or cocoanut. 4 ozs. rice. 

{Enough for four or five people.) 

Chop the apple and onion finely, put the almonds 
or cocoanut into a basin, pour on about one gill of 
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boiling milk and allow it to infuse. Cut the meat into 
neat pieces, dip in flour and curry powder mixed, melt 
the butter in a stewpan, put in apple and onion, cook 
well without browning it, remove it and cook the 
meat in the same way, take out the meat and thor- 
oughly cook the curry powder and flour for about 
fifteen minutes, add the white stock and nut milk, stir 
till it boils, put back the meat, apple and onion, squeeze 
in some lemon juice, simmer very gently till the meat 
is tender — about i| hours, add the curry paste, chutney, 
pinch of sugar and salt, and lastly the cream. Serve 
in the centre of a hot dish with a border of well boiled 
rice, garnish with lemon and parsley. 

119. VEAL AND HAM PIE 

1 lb. veal (fiUet). ^ tezispoonful herbs. 

i lb. ham. Uttle grated lemon peel. 

2 hard-boiled eggs. salt and pepper, 
r teaspooniul chopped parsley, stock. 

For Pastry 
lo ozs. flour. water to mix. 

6 ozs. butter and lard. egg to glaze. 

(Enough for five my six people.) 

Cook the veal in enough cold water to cover, with 
an onion stuck with cloves, when cold cut into thin 
slices, put a pinch of seasoning (parsley, herbs, lemon 
peel, salt and pepper) on each slice and roll up, pack 
the rolls in a pie dish not too tightly, with the ham 
and hard-boiled eggs cut in slices, reduce the stock, 
add a leaf of gelatine if necessary, pour it into the 
pie dish. Cover with pastry, decorate with leaves and 
a rose, brush over with egg, bake for ij hours, remove 
the rose and pour in the remainder of the stock. 
Rough puff or flaky pastry can be used for this dish 
(see page 167). 

120. FRIED LIVER AND BACON 

I lb. calf's liver. little flour. 

J lb. rashers. salt and pepper. 

(Enough for five or six people.) 

Prepare the rashers and fry lightly, well cleanse the 
liver, cut it in slices, coat well with flour and fry in 
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the bacon fat, place on a hot dish with the bacon 
round, put the remainder of flour in the frying pan, 
brown it^ carefully, add some stock or water gradually, 
boil up, season and strain over the liver. 



121. STEWED CALF'S LIVER 

i lb. calf's liver. 2 onions. 

I oz. butter or dripping. i apple. 

I oz. flour. I potato. 

i pint stock or water. salt and pepper. 

{Enough for three or four people.) 

Melt the butter or dripping in a stewpan, dip the 
liver, cut in small pieces in seasoned flour and fry a 
nice brown, take out the liver and brown the remainder 
of the flour, add the stock gradually and stir till it 
boils, return the liver to the sauce and the vegetables 
cut neatly, simmer gently for an hour, season and serve 
very hot. 

122. LIVER A LA FRANCAISE 

I ib. calf's or sheep's liver. 2 teaspoonfuls ketchup. 

i lb. bread crumbs. i teaspoonful Worcester sauce. 

\ lb. rashers. J teaspoonful herbs. 

3 or 4 mushrooms. i teaspoonful chopped parsley. 

stock or water. salt and pepper. 

{Enough for five or six people.) 

Well wash the liver and cut it into neat slices, lay 
these on a greased baking tin, wash, dry and chop 
the mushrooms, mix them with the crumbs, parsley, 
and season nicely, lay a little of this mixture on each 
slice of liver, cover with a thin slice of bacon, pour 
round some stock or water, bake in a moderate oven 
for three-quarters of an hour. Place the liver on a 
hot dish, add the sauces to the stock, boil up and 
pour round the liver, serve very hot. 
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123. MINCED VEAL 

i to f ft. veal. I onion. 

I oz. butter. 2 or 3 cloves. 

1 oz. flour. blade of mace. 

I gill white stock. strip lemon riad. 

I gill milk. salt and pepper, 

little cream. mashed potatoes. 
{Enough for three or four people.) 

Cook the veal in the white stock or water with onion, 
cloves, mace and lemon peel. When tender mince it 
finely, make a white sauce with the butter and flour, 
using one gill of milk and the liquor the veal was 
cooked in, add the meat and cream and season well, 
serve in the centre of a potato border, garnish with 
cut lemon and parsley. Cold cooked veal can be used 
for this dish. 

124. CALF'S HEAD (BOILED) 

half a calf's head or a whole vegetables and herbs to flavour. 

one. peppercorns, 

bacon. parsley sauce, 

lemon. salt. 

(Enough for seven or eight people.) 

Thoroughly wash the head, let it soak in cold water. 
Put it in a saucepan with enough cold water to cover. 
When it boils add a little salt and remove the scum 
as it rises, add the vegetables, herbs and peppercorns, 
simmer gently from two to three hours till perfectly 
tender. The braitis must be removed and soaked, 
then tied in muslin and boiled. Take out the head, 
remove all the bones, and the tongue, place the head 
on a hot dish, coat well with parsley sauce, garnish 
with the skinned and sliced tongue, chopped brains, 
bacon fried and cut into dice, quarters of lemon and 
parsley. 

Another method is to coat the head (boiled and pre- 
pared in the same way) with egg sauce (see page 209), 
garnished with ham, brains, lemon and parsley, or 
coat the head and tongue with brown sauce garnished 
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with rolls of ham, the brains formed into balls with 
bread crumbs and sprinkled with chopped parsley. 



125. BLANQUETTE DE VEAU 

1 lb. veal. 2 ozs. butter. 

2 onions. 2 ozs. flour. 
2 cloves. 2 yolks eggs. 
6 peppercorns. J pint cream, 
herbs. white stock or water, 
juice of I lemon. salt and pepper, 
cooked ham for garnish. 

(Enough for four or five people.) 

Put the veal into a stewpan with the onions, doves, 
peppercorns and herbs, cover with stock or water, 
bring to the boil, skim and simmer gently till tender, 
strain the liquor, put the meat on a hot dish, cook 
the butter and flour together, add the liquor gradually, 
stir till it boils, mix the yolks and cream together 
and add to the sauce, but do not boil; season and add 
the lemon juice, pour over the veal, garnish with 
chopped ham. 

126. GRENADINES OF VEAL 

I H). fillet of veal. herbs. 

some larding bacon. i oz. fat. 

I carrot. stock. 

I turnip. ^ pint brown sauce (see page 213). 

1 onion. potatoes for border. 

2 tomatoes. 

{Enough for five or six people.) 

Cut the veal into neat round fillets, lard them with 
narrow strips of larding bacon, cut the vegetables into 
large dice, melt the dripping in a stewpan, cook the 
vegetables in it for five minutes with the lid on, 
add enough stock to barely cover, place on the larded 
fillets, cover with greased paper and braise very slowly, 
when cooked remove the fillets, crisp them in the 
oven and brush over with glaze, place them on a 
potato border, place some suitable vegetable in the 
centre (peas, beans, sprouts), strain the good brown 
sauce round. *^ 
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127. VEAL OR CHICKEN QUENELLES 

I lb. veal or chicken. salt and cayenne. 

I oz. butter. lemon juice. 

I oz. flour. potatoes for border. 

1 gill white stock. bfechamel sauce (see page 208 ). 

2 eggs. vegetables for garnish. 

{Enough for six or seven people.) 

Pass the meat twice through a mincing machine, 
make a panada with butter, flour and stock, put it 
into a mortar with meat and eggs, pound it to a cream, 
pass it through a sieve, season well, make it into 
shapes with two dessert spoons dipped in hot water. 
Place them into a well greased saute pan, pour in 
enough boiling water to nearly cover and poach for 
fifteen minutes covered with buttered paper, drain on 
a cloth, dish on a border of mashed potatoes, coat 
with bechamel sauce, fill the centre with any suitable 
vegetable, such as peas, beans or tomatoes. 



128. VEAL OLIVES AND TOMATO 
SAUCE 

I J lbs. lean veal. i turnip. 

2 ozs. ham. i onion. 

3 or 4 mushrooms. i oe. butter. 

I oz. bread crumbs. i glass sherry. 

I egg. i pint tomato sauce (see page 214). 

I carrot. salt and pepper. 

{Enough for six or seven people.) 

Cut the veal into thin slices, make a forcemeat with 
crumbs, chopped ham, mushrooms, seasoning; bind 
with egg, la)r a little on each slice of veal, roll up 
and secure with thread, prepare the vegetables, melt 
the butter in a stewpan, brown them lightly. Also 
allow the olives to brown, add the tomato sauce, 
and sherry, and cook very gently till the olives are 
tender, dish on a hot dish, removing the thread, season 
and strain the sauce over. 
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129. FRIED SWEETBREADS 

2 calf's sweetbreads. salt and pepper. 

1 teaspooniul chopped parsley. egg and bread crumbs, 
little grated lemon peel. little flour. 

I dessertspoonful chopped 
ham. 

{Enough for three or four people.) 

Soak the sweetbreads in salted water, put on in 
cold water and bring it to the boil, throw it away, 
put on again with fresh water and simmer gently for 
an hour, drain and press between two plates with a 
weight on top. When firm dip in seasoned flour, 
brush over with egg, coat with a mixture of parsley, 
ham and lemon peel, then again with tgg and crumbs, 
fry a golden brown in hot fat, dish on hot dish with 
fancy paper, garnish with fried parsley. The sweet- 
breads can be cut in slices if preferred. 

130. STEWED SWEETBREADS 

Calf's or sheep's sweetbreads, i oz. butter. 

1 shallot. I oz. flour, 
blade of mace little cream. 

J pint milk. salt and pepper. 

(Enough for three or four people.) 

Soak the sweetbreads in salted water, put them in 
a stewpan with cold water, bring to the boil, throw it 
away, put the sweetbreads on again with the milk, 
onion and mace and simmer very gently till tender, 
drain them, press them between two plates and trim 
them when firm, make a sauce with the butter, flour 
and milk the sweetbreads were cooked in, add a little 
cream, season well, reheat the sweetbreads and serve 
garnished with cut lemon and parsley. 

131. VEAL GATEAU 

ij R)s. lean veal. lemon rind. 

2 hard-boiled eggs. white stock. 

^ lb. cooked lean ham. coraline pepper, 

chopped parsley. salt and pepper. 

(Enough for seven or eight people.) 

Cook the veal in white stock with plenty of flavour- 
ings till tender, drain and when cold cut in neat pieces, 
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chop the ham and cut the eggs into rings, arrange 
them in a pattern in a plain tin mould with the coraHne 
pepper, parsley and chopped ham, fill the mould with 
veal, ham and remains of garnish, well season the 
stock, pour into the mould when nearly cold till quite 
full. A little gelatine can be added if the stock is 
not strong enough to jelly. Turn out and serve with 
salad. 

132. ROAST LOIN OF PORK 

loin of pork (5 lbs.). sage and onion stuffing 

gravy. (see page 239). 

apple sauce (see page 214). salad oil. 

Choose the pork with thin skin, score it at equal 
distances with a sharp knife, brush it over with salad 
oil, bake in the oven, basting frequently; it must be 
well done; make the gravy in the dripping pan, pour 
round the meat, serve with apple sauce and baked 
sage and onion stuffing. If preferred the loin can 
be stuffed by making an incision under the skin and 
putting in the stuffing. 

133. PORK PIE 

ij lbs. flour. 2 lbs. pork. 

6 ozs. lard. salt and pepper. 

J pint water. 

Skin the pork and cut into large dice, boil the water 
and lard together, pour into the centre of the flour and 
mix to a stiff dough, keeping it as warm as possible; 
knead it to get it smooth, well grease a pork pie mould, 
line it with the pastry, keeping one-third for the top, 
dip the pork in water and pack in neatly, add plenty 
of seasoning, place on the top, decorate edges and 
the top with leaves, leaving a hole in the centre. 
Bake for about five hours. 

134. BOILED HAM OR BACON 

ham or bacon. brown bread crumbs. 

Soak a ham for several hours. If dry, all night; 
if bacon is very salt soak for two hours before cooking. 
Place in a saucepan with plenty of tepid water, let it 
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come slowly to the boil, remove the scum and simmer 
gently till cooked, time allowed according to size — 
twenty minutes to the pound and twenty minutes over, 
take it out, remove the skin and sprinkle over freshly 
made raspings. When cold lift on to a clean dish. 
Put a frill round the knuckle if a ham and garnish 
with parsley. 

135. SAUSAGE ROLLS 

i lb. sausages. lemon juice. 

4 ft. flour. salt. 

6 ozs. butter or butter and water to mix. 
lard. I egg. 

{Enough to make eight rolls.) 

Boil the sausages for ten minutes, skin and cut 
them in half, make the pastry (for method see rough 
puff pastry, page 167), roll it into a square shape, 
divide it into as many squares as there are pieces of 
sausage, put a piece on each square, brush round the 
edge with egg, fold over, letting the fold come on 
top, mark with a knife, brush over with egg, put on 
a baking sheet and bake in a hot oven for twenty 
minutes. 

136. TOAD IN THE HOLE 

i ft. sausages. 1 egg. 

J- lb. flour. ^ teaspoonful baking powder. 

i pint milk. salt and pepper. 

{Enough for three people.) 

Skin the sausages, place in a greased pie dish, mix 
the flour smoothly with the egg and milk. Beat well, 
add the baking powder, season, pour over the saus- 
ages. Bake in a quick oven for about one hour. 

137. SAUSAGES AND POTATOES 

I ft. sausages. little milk, 

cooked potatoes. salt and pepper. 

J oz. butter. 

{Enough for three or four people.) 
Mash the potatoes, adding the butter, milk, salt 
and pepper, put them in the centre of a hot dish, 
prick the sausages, put them into a hot pan with a 
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little dripping, fry till a crisp brown, place them round 
the potatoes and serve. 



138. HARICOT BEANS AND BACON 

J lb. haricot beans. pepper. 

4 or 5 rashers of bacon. chopped parsley. 

{Enough for four or five people.) 

Soak the beans for some hours in water with a pinch 
of carbonate of soda. Boil the beans gently till they 
are tender. Drain the beans and dry them. The liquor 
should not be thrown away, but added to the stock pot, 
fry the bacon, place it round a hot dish, fry the beans 
lightly in the fat and place in the middle, sprinkle over 
a little pepper and chopped parsley and serve very hot. 



139. BRAWN 

I pig's head. i teaspoonful mixed spice. 

1 onion. pepper and salt. 

6 cloves. I teaspoonful chopped sage if 

2 bay leaves. liked. 

Well wash the head in salt and water to remove 
the blood, rub the head with common salt, a little 
brown sugar, and saltpetre, and leave it for three 
days, adding a little fresh salt every day. Put it in a 
stewpan with enough cold water to cover, an onion 
stuck with cloves and the bay leaves, simmer till quite 
tender, then remove the bones, cut the meat up roughly, 
sprinkle over the mixed spice, sage and plenty of 
pepper and salt, skin the tongue, place some of the 
head in a brawn tin, lay in the tongue, fill with the rest 
of the head, pour over some of the liquor in which 
it was cooked, then put away to get cold. Turn it 
out of the mould when required for use. 

The brawn will be improved if two extra tongues 
are procured and added. 
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140. HASH 

cold meat (ij lbs.). i^ pints stock. 

2 ozs. butter or dripping. i dessertspoonful ketchup. 

2 ozs. flour. salt and pepper. 

I onion. toast and parsley. 

(Enough for six or seven people.) 

Remove all the fat and gristle from the meat and 
cut it into neat pieces, make the fat hot and fry the 
onion a nice brown, remove it and fry the flour, brown 
it well, being careful not to burn it, add the stock 
gradually, stir till it boils, return the meat and onion, 
add the ketchup and seasoning, thoroughly reheat it, 
but do not allow it to boil, serve with sippets of toast 
or fried bread dipped in chopped parsley. 

141. MINCE 

cold meat (i 16.). f pint stock. 

I oz. butter or dripping. parsley. 

I oz. flour. salt and pepper. 

I shallot. 

{Enough for five or six people.) 

Pass the meat through a mincing machine or chop 
it finely, make a sauce with the butter, flour and stock, 
adding the finely-chopped shallot or onion, boil it well, 
add the meat and seasoning, serve on a hot dish with 
a border of mashed potatoes, or sippets of toast or 
poached eggs, garnish with parsley. 

142. DURHAM CUTLETS 

J lb. minced meat. \ pint stock. 

I oz. butter. i dessertspoonful Worcester sauce. 

I oz. flour. salt and pepper. 

3 or 4 tablespoonfuls bread egg and bread crumbs, 
crumbs. 

(Enough for four or five people.) 

Make a panada with the butter, flour and stock, mix 
with the meat and bread crumbs, add flavourings and 
season well, put the mixture on a wet plate, divide 
into equal portions and allow it to cool, form each 
portion into a neat cutlet shape, put an inch of raw 
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macaroni into the end of each to represent the bone, 
coat in egg and bread crumbs, fry in hot fat, arrange 
in a circle round a high croiiton of fried bread on a 
hot dish with fancy paper, garnish with fried parsley. 



143. MEAT CROQUETTES 

J lb. minced meat. i teaspoonful chopped parsley. 

I oz. butter. i teaspoonful Worcester sauce. 

I 02. flour. I teaspoonful anchovy sauce. 

I egg. little nutmeg. 

i lb. mashed potatoes. salt and pepper. 

I gill stock. egg and bread crumbs. 
{Enough for four or five people.) 

Make a panada with the butter, flour and stock, mix 
with the meat and potatoes, add the flavourings and 
the raw egg and season well, place the mixture on 
a wet plate, divide in equal portions and allow it to 
cool, form into cork-shaped pieces, coat with egg and 
bread crumbs, fry in hot fat, dish on hot dish with 
fancy paper and garnish with fried parsley. 



144. CURRY OF COLD MEAT 

I lb. cold meat. f pint stock. 

I apple. lemonjjuice. 

I onion. salt. 

I oz. flour. p-T i ft. Patna rice. 

1 oz. curry powder. parsley. 

2 ozs. butter. 

{Enough for five or six people.) 

Trim the meat, cut it into neat slices, melt the butter 
in a stewpan, cook the finely-chopped apple and onion, 
remove it and cook the flour and curry powder from 
fifteen to twenty minutes, add the stock gradually, stir 
till it boils, then allow it to simmer gently with the 
apple and onion, season well with lemon juice and 
salt, put in the meat, reheat, but do not boil, serve 
in the centre of a border of well-cooked rice, garnish 
with cut lemon and parsley. 
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145. CORNISH PASTIES 

i ib. meat. i small potato, 

small piece of onion. pepper and salt. 

For Pastry 

i lb. flour. water to mix. 

3 ozs. fat. pinch of salt. 
I teaspoonful baking powder. 

(Enough to make six pasties.) 

Put the flour in a basin, rub in the fat, add baking 
powder and salt, mix to a stiff dough with the water, 
knead Hghtly, put on a board, cut into six pieces, 
roll into rounds, chop the meat, potato and onion into 
small pieces, season and put some of the mixture on 
each piece of pastry, moisten the edges, draw them 
together, pinch into a frill. Bake in a quick oven for 
three-quarters of an hour. 

146. COLD MEAT ROLY=POLY 

6 ozs. flour cold meat. 

2j ozs. suet. onion. 

water. i teaspoonful herbs. 

salt. salt and pepper. 

{Enough for four or five people.) 
Make a suet crust with the flour and chopped suet, 
roll out to an oblong shape, chop the meat finely, add 
the onion, finely-chopped herbs and seasoning, mix well 
and lay it on the suet crust, wet the edges, roll it up, 
roll it in a scalded and floured cloth, tie it and boil 
for two hours, serve hot with a good gravy. 

147. RISSOLES 

i lb. cold meat. egg and bread crumbs. 

4 tablespoonfuls bread J pint stock. 

crumbs. i teaspoonful chopped parsley. 

I oz. butter. ^ teaspoonful anchovy sauce. 

I oz. flour. salt and pepper. 

(Enough to make six rissoles.) 

Mince the meat finely, mix in the bread crumbs, 
parsley and flavourings, cook the butter and flour to- 
gether, add the stock, boil well, mix in the anchovy 
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sauce and add to the meat, allow it to cool, form into 
balls with a little flour, coat with egg and bread crumbs, 
fry in hot fat. Dish on hot dish with fancy paper, 
garnish with fried parsley. 

148. SHEPHERD'S PIE 

i ft. cooked meat. J oz. butter or dripping. 

I lb. boiled potatoes. Uttle milk. 

1 Small onion. salt and pepper, 
stock or gravy. 

{Enough for four people.) 

Mince the meat, season it, put it in a pie dish with 
some gravy or stock, mash the potatoes, add the butter 
and milk, cover the meat with the potatoes, smooth the 
top with a knife, mark round the edge, brush over 
with milk, bake in a hot oven till a nice brown. 

149. MEAT CAKES 

J lb. minced meat. salt and pepper. 

i lb. cooked potatoes. egg and bread crumbs. 

Uttle stock. parsley. 

(Enough to make twelve cakes.) 

Mash the potatoes smoothly, add the minced meat 
and a little stock, mix well, season with salt and pepper, 
form into small flat cakes of even size, coat with egg 
and bread crumbs, fry a golden brown in hot fat, 
drain on paper, dish in a circle on a hot dish with 
a fancy paper, garnish with fried parsley. Serve with 
a good gravy. 

150. PASTRY RISSOLES 

minced meat. i giU stock. 

i oz. butter. salt and pepper. 

J oz. flour. egg and bread crumbs. 

For Pastry 
4 ozs. flour. water to mix. 

2 ozs. butter or dripping. salt. 

(Enough to make eight rissoles.) 

Make the sauce (cold sauce will do, if any), mix 
with the meat, season well. Rub the butter into the 
flour, mix stiffly, roll out very thinly, cut into rounds, 
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then the tongue, ham, slices of egg, blanched pistachio 
nuts, chopped truffles and seasoning in layers, then the 
rest of the sausage meat. Roll in a cloth and tie 
tightly for boiling, simmer gently in well flavoured 
stock from two to two and a half hours. Take it out, 
untie the cloth and roll it up again firmly, place it 
between two dishes with a weight on top. When cold 
take off the cloth, wipe the galantine with a hot cloth, 
glaze with aspic and serve with salad, and garnish 
with chopped aspic jelly. 

159. CHAUDFROID OF CHICKEN 

I boiled chicken. aspic jelly. 

I pint b6chamel sauce (see salad, 
page 3o8). 1^1 ham. 

trufiBes. W'W^ 

{Enough foy six or seven people.) 

Cut the chicken into neat joints, remove the skin 
and trim them, place on a cake rack with a dish under- 
neath, warm the bechamel sauce, add about two table 
spoonfuls of liquid aspic, coat the joints with it, deco- 
rate the joints with little fancy shapes of truffle and 
coat again with aspic. When cold and set arrange 
round a high croute of fried bread, using fancy skewers 
to keep them in place; place some dressed salad round 
the disl^ and garnish with chopped aspic and chopped 
ham. 

160. ROAST DUCK 

I duck. watercress, 

sage and onion stufi&ng (see gravy, 
page 239). apple sauce (see page 214). 

{Enough for four or five people.) 

Draw the duck, cut off the legs at the first joint, wipe 
and put in the sage and onion stuffing, take off the 
wings at the first joint, truss it firmly, roast in the 
oven from one and a half to one and three-quarter 
hours according to age and size, basting well, dredge 
with flour and froth and brown it well before dishing. 
Put the giblets in a saucepan with a sage leaf, onion 
and some stock, simmer them, using the stock for the 
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gravy, which can be made as for roast meat or 
thickened if preferred. Put the duck on a hot dish, 
remove the string, garnish with water cress, serve 
with the gravy in a tureen and apple sauce. If a couple 
of ducks are cooked it is advisable to stuff one only. 

161. ROAST TURKEY 

I turkey. sausages, 

forcemeat. bread sauce, 

gravy. bacon or ham. 

Draw, singe and wipe the inside with a clean wet 
cloth, cut off the feet and draw the sinews from the 
thighs, put the liver and gizzard in the wings, stuff 
the breast where the crop was with forcemeat, either 
veal stuffing with sausage meat added or chestnut stuff- 
ing (see page 239), truss for roasting, place in a baking 
tin with some dripping, put in hot oven. After the 
first fifteen minutes cook very gently, basting fre- 
quently. When nearly cooked dredge with flour, put 
it back in the oven and baste well till brown and frothy. 
Remove the skewers and string, put it on a hot dish, 
make the gravy as for a joint of roast meat, using 
the stock the giblets (neck, heart, liver, gizzard and 
feet) have been boiled in, strain some round the turkey, 
garnish with the sausages previously fried, serve with 
bread sauce and boiled ham or bacon and the rest 
of the gravy in a tureen. 

162. BOILED TURKEY 

1 turkey. celery or oyster sauce (see 

stock. page 210). 

boiled ham or tongue. 

Draw, singe and truss as a fowl for boiling, wrap 
in greased paper with slices of lemon on the breast. 
Put it into enough hot stock to cover, simmer very 
gently, allowing fifteen minutes to the pound and fif- 
teen minutes over. Put on a hot dish, remove paper, 
skewers and string, coat with celery or oyster sauce, 
serve with boiled tongue or ham and the rest of the 
sauce in a tureen; if liked the turkey can be stuffed 
with oyster stuffing and served with egg sauce. 
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163. ROAST PIGEONS 

pigeons. butter. 

larding bacon. bread sauce (see page 216). 

toast. gravy. 

Draw, singe and truss the pigeons, lard the breasts, 
roast in a hot oven, basting frequently from twenty 
to thirty minutes, serve on squares of toast with bread 
sauce and gravy. A plain French salad of lettuce 
dressed with oil and vinegar can also be served. 

164. PIGEON PIE 

3 or 4 pigeons. 2 ozs. ham. 

I lb. beef steak. stock. 

3 hard-boiled eggs. salt and pepper, 

flour. flaky or pufi pastry (seepage 167). 

{Enough for seven or eight people-.) 

Prepare, singe and draw the pigeons, cut them in 
halves or quarters. Cut the steak in small pieces, dip 
them into seasoned flour, put the steak, pigeons, ham 
and slices of hard-boiled eggs in a pie dish in layers, 
pour over enough good gravy or stock to half fill the 
dish, cover with pastry, trim edges, glaze and decorate 
in the usual way. Bake from two to two and a half 
hours, scald and skin the feet and put in the centre 
when the pie is cooked, to show what the pie is made 
of. If the pie is to be eaten cold, when it is cooked 
pour in some more good gravy or stock to which some 
gelatine has been added. 

165. ROAST PHEASANT 

I brace of pheasants. bread sauce (see page 216). 

fat bacon. fried bread crumbs, 

little butter, watercress, 
gravy. 

Pluck, singe and draw the pheasants, scald and skin 
the legs, removing the claws, wipe with a damp cloth, 
put a small piece of butter with pepper inside, truss 
for roasting, tie some pieces of fat bacon over the 
breasts, cook for about one hour, basting frequently, 
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remove the bacon, dredge with flour and cook again 
till brown and frothy. Remove the string, place on a 
hot dish, garnish with water cress. Serve with bread 
sauce, fried bread crumbs and some good gravy. 

For the Fried Bread Crumbs — Melt some butter in 
an enamelled frying pan, put in some white bread 
crumbs, stir them carefully over the fire until they 
are nicely browned, drain them on paper, place in the 
oven for a few minutes. Serve on a lace paper. 

166. SALMI OF PHEASANT 

remains of pheasant. pinch of herbs. 

I oz. butter. i teaspoonful red-currant jelly. 

i oz. flour. J pint stock made from pheas- 

I shallot. ant bones. 

I bay leaf. salt and pepper. 

glass of port wine. 

(Enough for three or four people.) 

Remove the bones from the pheasant, cook them 
in stock, cut the meat into neat pieces, melt the butter 
in a stewpan, brown the flour, add the stock, stir till 
it boils, add the chopped shallot, herbs, jelly, wine 
and bay leaf, simmer slowly for twenty minutes, strain 
and put in pieces of pheasant, season and reheat, gar- 
nish with triangles of fried bread. 



167. ROAST PARTRIDGE 

I brace of partridges. watercress. 

a little fat bacon. fried crumbs, 

gravy. croiitons of toast, 

bread sauce. 

(Enough for three or four people.) 

Pluck, singe and draw the birds, truss firmly, making 
them look plump, roast for thirty minutes, basting 
frequently. A slice of fat bacon can be tied on the 
breast to keep them moist; remove it and flour and 
froth them well a few minutes before dishing. Dish 
on crotitons of toast, garnish with water cress, serve 
with bread sauce and fried bread crumbs (see roast 
pheasant). 
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168. ROAST HARE 

I hare. flour, 

veal forcemeat. ^ pint brown sauce, 

butter. red-currant jelly. 

i pint milk. glass of port wine. 

{Enough for eight or nine people.) 

Choose a young hare for roasting and hang it for 
a few days without paunching it. When required skin 
it, leaving on the ears. Wipe it well inside and out 
if necessary, soak it to remove the blood, make a veal 
stuffing, add the parboiled and chopped liver, put it 
in the hare, sew it up and truss. Place it in a meat 
tin with a little milk, roast in the oven, basting con- 
stantly. Flour the hare well and baste with butter to 
froth the outside. The time allowed will depend on 
the size of the hare. Place on a hot dish, remove the 
string, pour the fat off from the tin, sprinkle in a 
little flour and brown it over the fire, pour in the brown 
sauce, add the wine, boil for a few minutes and strain 
it, garnish the hai'e with some little balls of forcemeat 
fried, serve with red-currant jelly and the gravy in a 
tureen. 

169. JUGGED HARE 

1 hare. 3 ozs. butter. 
I J lbs. beef steak. 3 ozs. flour. 

2 onions. 2 glasses port wine. 
2 or 3 cloves. red-currant jelly, 
bunch of herbs. salt and pepper, 
strip of lemon rind. forcemeat balls, 
stock or water. 

(Enough for nine or ten people.) 

Skin the hare, do' not wash it, let the blood from 
the upper part of the body run into a basin and put 
it aside, then wipe it carefully. Cut into neat joints, 
dip them in well-seasoned flour and fry a nice brown 
in butter, put the joints into a large stewing jar with 
the steak cut in pieces, herbs, onions, cloves, lemon 
rind. Cover with stock or water, cover the jar closely, 
cook gently in the oven for three or four hours. When 
ready to serve take out the joints, onion and herbs, 
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mix the flour with some water. Add it to the 
gravy and boil, then add the wine and the force- 
meat balls, lastly the seasoning and blood. Do not 
boil after the blood is added. Put back the joints to 
reheat. Dish with joints piled in centre, gravy poured 
round, garnish with forcemeat balls and serve with 
red-currant jelly. 

To make Forcemeat Balls. — ^To some veal stuffing 
well seasoned add the parboiled and chopped liver of 
hare, fry in butter. 

170. ROAST GROUSE 

grouse. gravy. 

butter. bread sauce. 

fat bacon. browned bread crumbs. 

Pluck, singe and draw the grouse, wiping thoroughly 
with a damp cloth (game should never be washed), put 
a small piece of butter with a little pepper and lemon 
juice inside the birds, truss for roasting. A slice of 
fat bacon and a vine leaf or two should be wrapped 
over the breast of each bird. Roast in the oven or 
before the fire, baste frequently, remove the bacon and 
froth just before dishing. Place on a hot dish on a 
crouton of toast, which should be made and put under 
the grouse in the dripping pan, garnish with water 
cress and serve with bread sauce and browned bread 
crumbs. 

171. ROAST WILD DUCK 

I wild duck. juice of i lemon, 

lemon. juice of i orange, 

watercress. i shallot. 

I gill brown sauce. i glass port wine. 

{Enough for three or four people.) 

Carefully draw the duck, singe and truss it, put 
in a baking tin with some dripping, dredge over some 
flour and roast till a nice brown, rather underdone than 
otherwise. Dish, remove the string, place on hot dish, 
garnish with water cress and cut lemon. Add the juice 
of lemon and orange to the brown sauce, also the 
port wine; boil up and strain, serve in a tureen. 
Orange salad is also served with wild duck if liked. 



100 POULTRY AND GAME 

172. BOILED RABBIT 

I rabbit. chopped parsley. 

I pint white sauce. bacon or pork. 

(Enough for four or five people.) 

Skin and cleanse the rabbit, slit the thighs so as to 
be able to draw the legs forward, turn the head to 
the right side, pass a skewer through the legs, shoul- 
ders and out through the head, keeping the rabbit as 
flat as possible. Boil gently for about an hour. When 
tender place on a hot dish, remove the skewers and 
string, coat with parsley sauce, garnish with the liver 
boiled and finely chopped. Onion sauce can be used 
instead of parsley sauce if liked. Serve with boiled 
bacon or pork. 

173. ROAST RABBIT 

I rabbit. gravy, 

veal forcemeat (see page 239). slice of bacon. 
(Enough for four or five people.) 

Skin and wash the rabbit, make some veal stuffing, 
parboil the liver, chop it and add to the stuffing, fill 
the body and sew it up, truss as a roast hare, bringing 
the legs forward and the head back on the body, bind 
with tape, roast for one and a half to two hours, baste 
frequently. A slice of fat bacon can be laid on the 
back. Flour well at the end to make it brown. Dish 
on a hot dish, remove skewers and tape, serve with 
gravy made as for roast meat and bread sauce or with 
piquante sauce (see page 213). 

174. STEWED RABBIT 

I rabbit. i pint of stock. 

1 onion. bunch of herbs. 

2 ozs. butter or dripping. salt and pepper. 
2 ozs. flour. 

(Enough for five or six people.) 

Skin and wash the rabbit, cut into neat joints, melt 
the butter or dripping in a stewpan, fry the chopped 
onion a nice brown, remove it, dip the rabbit into 
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flour and fry, take out the joints and brown the flour, 
taking care it does not burn, add the stock, stir till 
it boils, put back rabbit, onion, add the herbs, simmer 
gently for three hours, season well, place joints in 
centre of a hot dish, strain the gravy over. 

175. RABBIT PIE 

I rabbit. stock. 

1 small onion. pinch of herbs. 
i ft), ham or bacon. salt and pepper. 

2 hard-boiled eggs. flaky or rough puff pastrv. 
little flour. 

{Enough for four or five people.) 

Skin and wash the rabbit, cut into neat joints, dip 
them in flour seasoned with salt and pepper and fry 
them in butter or dripping. Place them in a pie dish 
with the ham, slices of hard-boiled eggs; sprinkle over 
a pinch of sweet herbs, season with salt and pepper, 
add enough stock to half fill the dish, cover with pastry, 
decorate and glaze in the usual way, bake for two 
hours, when cooled add more stock. A hole should 
be left to allow the steam to escape during cooking. 

176. RABBIT CROQUETTES 

i lb. cooked rabbit. grated lemon rind. 

J lb. ham or bacon. salt and pepper. 

I or 2 eggs. egg and bread crumbs, 

chopped parsley. 

{Enough for six croquettes.) 

Mince the rabbit and the ham or bacon, add the 
chopped parsley and grated lemon rind, season well 
with salt and pepper, mix with beaten egg, form into 
cork shapes, using a little flour, coat with egg and 
bread crumbs, fry in hot fat, dish on a hot dish with 
a fancy paper, garnish with fried parsley. 
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177. NEW POTATOES 

2 lbs. new potatoes. i oz. butter, 

sprig of mint. chopped parsley, 

salt. boiling water. 

Scrape the potatoes gjently, putting them at once into 
cold water. Put them into a saucepan of boiHng water 
with the salt and mint, cook gently from twenty to 
thirty minutes. Drain off the water, add the butter, 
shake gently to coat them, turn into a hot vegetable 
dish and sprinkle over some finely-chopped parsley. 

178. OLD POTATOES 

2 lbs. potatoes. cold water, 

salt. 

Peel the potatoes thinly, put them in a saucepan with 
cold water, add the salt, cook very gently with the lid 
on till tender, test with a skewer. Pour off the water, 
put them back on the stove with the lid half on the 
pan to dry, place a folded clean cloth over them. Dish 
in a hot vegetable dish. 

179. POTATO CROQUETTES 

cold potatoes. chopped parsley. 

^ oz. butter. salt and pepper, 

little milk. egg and bread crumbs. 

Put the cold potatoes through a sieve or a potato 
masher, make them hot and add the butter, little milk, 
chopped parsley and season well with salt and pepper, 
divide into equal portions, form into balls, coat twice 
with egg and bread crumbs, fry a golden brown in 
hot fat. Put a small piece of parsley stalk in each. 
Dish on a hot vegetable dish on folded serviette or a 
fancy paper. 

102 
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180. POTATO CHIPS 

potatoes. salt. 

Peel the potatoes thinly and cut into thin slices, dry 
well in a folded cloth, keep covered with the cloth 
till wanted. Put the slices a few at a time in a frying 
basket and plunge them in hot fat for a few minutes 
to cook, drain them and put them in another pan 
of smoking hot fat to crisp, drain well on paper, 
sprinkle with salt and serve at once on a folded servi- 
ette or fancy paper. If one pan of frying fat only 
is available, it must be left to get several degrees 
hotter for the second cooking. Straws can be cooked 
in the same way, and should be cut in even lengths 
about a quarter of an inch thick. 

181. SAUT6 POTATOES 

I lb. potatoes. 2 ozs. butter, 

salt. chopped parsley. 

Cut the potatoes into neat shapes, parboil them with 
a little salt, melt the butter and let it get hot, put in 
the potatoes, toss them over the fire until they are a 
nice golden colour, sprinkle with chopped parsley and 
serve at once. 

Cold potatoes can be sauteed in the same way, cut 
into slices. 

182. FRIED POTATOES 

potatoes. salt and pepper, 

butter or dripping. 

Parboil the potatoes— they can be fried whole or in 
slices — make the dripping hot in a frying pan, put in 
the potatoes, brown them well all over, drain on paper 
and serve hot on a fancy paper. Cold potatoes can 
be mashed, seasoned well and fried in the same way, 
and turned out into a hot vegetable dish. 
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183. POTATOES A LA MAITRE D'HOTEL 

potatoes. ^ pint majtre d'h6tel sauce (see 

salt. page 2ii). 

Cook the potatoes. If old cut them in slices and 
place them in a hot vegetable dish, make the sauce, 
season well and pour over the potatoes and serve. 

184. CARROTS 

young carrots. chopped parsley, 

butter. salt and pepper. 

Prepare the carrots, boil them in water with salt 
or in stock till tender with the lid on the pan, drain 
well, melt the butter in the saucepan, toss the carrots 
in it. When thoroughly hot sprinkle with chopped 
parsley and serve them standing upright in a vegetable 
dish. 

185. MASHED TURNIPS 

turnips. cream. 

I oz. butter. salt and pepper. 

Peel the turnip thickly, put into boiling water with 
salt, cook gently with lid on the pan, skim. When ten- 
der drain them well, and mash them, add butter, cream, 
salt and pepper, serve in a hot vegetable dish. If very 
moist shake in a little flour and cook. This also im- 
proves colour. 

186. BOILED CABBAGE 

I or 2 cabbages. salt, 

pinch carbonate of soda. 

Remove the outside leaves, cut in half and across the 
stalk, soak in salt and water for an hour. Put into 
a saucepan with boiling water to which has been added 
salt and the pinch of carbonate of soda. Boil rapidly 
uncovered, skim occasionally. When tender drain in 
a colander, press out all the water, put in a hot vege- 
table dish and cut across in squares. 

To prevent the smell rising when the cabbage is 
boiling put in a crust of bread. 
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187. BRUSSELS SPROUTS 

sprouts. carbonate of soda, 

salt. 

Take off the outside leaves of the sprouts and cut 
across the stalk, leave to soak in salted water. Place 
them in boiling water with salt and a pinch of car- 
bonate of soda and cook gently uncovered till tender, 
drain well in a colander, arrange neatly in a hot vege- 
table dish. 

188. BOILED ONIONS 

Spanish onions. J pint •white sauce, 

salt. 

Skin the onions, put them into boiling water with 
salt and cook for two or three hours, according to the 
size. Drain them, place them in a hot dish and pour 
the white sauce over and serve. Another method is 
to put about an ounce of butter in the pan when the 
water is poured off, allow it to get quite hot, season 
with salt and pepper and serve in a hot vegetable dish. 

189. STEWED ONIONS 

6 Spanish onions. flour. 

stock. salt and pepper. 

Peel the onions carefully, cutting off as little of 
root and top as possible, otherwise they will fall to 
pieces in cooking, place them in a stewpan, cover with 
stock and cook for two or three hours according to 
size. When tender thicken and brown the liquor, 
season well, dish the onions and pour the sauce over. 
The onions can be stewed in butter only if preferred. 
In this case it would be better to cook them well 
covered in the oven and very slowly. 

190. STUFFED ONIONS 

4 or 6 onions. brown sauce. 

minced meat. salt and pepper. 

Choose large onions, peel very carefully, cut off a 
slice at the top, scoop out as much as possible from 
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the inside, fill with minced meat well seasoned and 
mixed with a little sauce. Replace the top, and stew 
very slowly for as long as possible. Serve with brown 
sauce. The onions can be parboiled, the inside re- 
moved and stuffed in the same way and baked in the 
oven, basting them well. Serve with brown sauce. 
Any cold meat, game or poultry will be suitable for 
the stuffing. 

191. GREEN PEAS (BOILED) 



peas. 


a little sugar. 


salt. 


butter. 


sprig of mint. 





Shell the peas, wash them, put them into a sauce- 
pan of boiling water with a little salt, a sprig of mint 
and a lump of sugar, bring to the boil, remove the 
scum, cook very gently uncovered for fifteen to twenty 
minutes, drain them, remove the mint, put back in the 
pan with a lump of butter. Serve in a hot vegetable 
dish. 

192. BROAD BEANS 

beans. parsley sauce (see page 209). 

salt. 

Shell the beans, put them into a saucepan of boiling 
water with salt, boil quickly uncovered till beans are 
tender, drain them well, place in a hot vegetable dish, 
coat with parsley sauce. 

193. FRENCH BEANS 

beans. carbonate of soda, 

salt. butter. 

String the beans and slice them thinly in a slanting 
direction, put them in salted water till required. When 
ready put them in a pan of boiling water with salt 
and pinch of carbonate of soda, let them boil quickly 
uncovered until tender, drain them, serve in a hot vege- 
table dish with a lump of butter. 
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194. HARICOT BEANS 

1 pint haricots. chopped parsley, 

ij ozs. butter. pepper and salt, 

carbonate of soda. 

Soak the beans for twelve hours in cold water with 
a pinch of carbonate of soda. Put them into a sauce- 
pan, cover with cold water and boil gently for about 
two hours. When tender drain in a colander (the 
water should be saved for the stock pot and not thrown 
away). Melt the butter in the saucepan, add the beans, 
parsley (one dessert spoonful), pepper and salt, toss 
them over the fire till hot. Serve in a vegetable dish. 

195. PARSNIPS 

parsnips. little butter, 

salt. 

Peel the parsnips, cut into quarters, place in boiling 
water with salt, cook till tender, drain them and dish 
in a hot vegetable dish with a little butter. Parsnips 
can be served with boiled meat and salt cod. 

196. BOILED ARTICHOKES 

artichokes (Jerusalem). J pint white sauce, 

salt. 

Wash, peel and shape the artichokes in oval or 
pyramid shapes, put at once into cold water with a 
little lemon juice or vinegar. Put them in boiling 
water with salt and lemon juice, boil gently from thirty 
to forty minutes. When tender drain well, put them 
in a hot vegetable dish and pour over the white sauce. 

197. BOILED SALSIFY 

salsify. lemon juice. 

salt. J pint white sauce. 

Wash and peel the salsify roots, keeping them under 
water as much as possible during the process, place 
them at once into cold water with salt and lemon 
juice to prevent them from becoming discoloured. Put 
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them into boiling water with salt and lemon juice and 
boil till quite tender, drain them. Dish in a hot vege- 
table dish and pour the white sauce over and serve. 

198. SCALLOPED SALSIFY 

some cooked salsify. grated cheese. 

i pint white sauce. butter. 

bread crumbs. salt and pepper. 

Cut the cooked salsify into neat pieces, warm in the 
white sauce, which must be well seasoned with salt, 
cayenne and a little lemon juice. Place in some well- 
buttered scallop shells. Sprinkle over some fresh 
bread crumbs, then a little grated cheese and a few 
small pieces of butter on top, brown in a hot oven 
and serve. 





199. 


BOILED LEEKS 


leeks, 
salt. 




^ pint white sauce, 
toast. 



Wash the leeks thoroughly, trim into even lengths, 
tie them into bundles, put them into boiling water 
with salt and boil till quite ^tender, drain them, dish 
on a slice of toast in a hot vegetable dish, remove the 
tape, pour the white sauce over and serve. 

200. VEGETABLE MARROW (BOILED) 

I marrow. J pint white sauce, 

salt. toast. 

Peel the marrow, cut in half and remove the seeds, 
then cut in neat pieces, place in a saucepan of boiling 
water with a little salt, cook gently till tender — from 
fifteen to thirty-five minutes, drain very well, place on 
a slice of toast in a hot vegetable dish and pour over 
the white sauce. 

201. VEGETABLE MARROVS^ (STUFFED) 

1 marrow. herbs, 

minced meat. i small onion, 

bread crumbs. little brown sauce. 

chopped parsley. salt and pepper. 

Peel the marrow, cut in half lengthways, scoop out 
the seeds. Boil it in salted water till half cooked. 
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drain it, make a stuffing with the minced meat, bread 
crumbs, finely-chopped onion, parsley and herbs, 
moisten with a little brown sauce, season well, place 
it in the marrow, bind it together, place it on a greased 
baking tin, cover with greased paper and bake for 
half an hour. Sprinkle with brown bread crumbs and 
serve with brown or tomato sauce. 



202. SEA=KALE 

sea-kale. ^ pint white sauce, 

salt. toast. 

Well wash, trim and tie the sea-kale in bundles, put 
into boiling salted water and boil from twenty to thirty 
minutes. When tender drain it, dish on a slice of toast 
and pour the white sauce over and serve. 



203. STEWED CELERY 

3 or 4 heads celery. J pint white sauce, 

salt. toast. 

Well wash and trim the celery, split each head into 
four lengthways, tie firmly into bundles, cut in equal 
lengths, place in a stewpan with enough boiling water 
to cover and a little salt. Boil till tender (about an 
hour), drain it carefully, dish in a hot vegetable dish 
on a slice of toast and pour the white sauce over. 
Celery can also be boiled in a nice brown stock and a 
sauce to coat it made of one oz. butter, one oz. flour 
(browned), and half a pint of the stock the celery 
was boiled in. Seasoned and served in the same way. 

204. SPINACH 

spinach. hard-boiled egg. 

salt. crodtons of fried bread, 

soda. salt and pepper, 
butter. 

Pick the spinach over and remove the stalks and 
mid ribs of the leaves, wash thoroughly in several 
waters to remove the grit, put in a saucepan with no 
water except that which adheres to the leaves, add a 
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little salt and pinch of carbonate of soda, stir occa- 
sionally. When tender drain it and pass it through 
a sieve, return to the pan, add a little butter or cream, 
season it, dish in a pyramid shape in a hot vegetable 
dish, garnish with quarters of hard-boiled egg and tri- 
angles of fried bread. 



205. BOILED CAULIFLOWER 

I cauliflower. soda. 

salt. -J pint white sauce. 

Remove the rough outside leaves, cut across the 
stalk and soak for an hour in salt and water. Put in 
boiling water with salt and soda, cook very gently 
uncovered, skim occasionally. When tender lift out 
carefully with a slice and drain in a colander. Serve 
in a hot vegetable dish coated with the white sauce. 



206. CAULIFLOWER AU GRATIN 

I cauliflower. -J pint white sauce, 

salt and soda. 2 ozs. grated cheese. 

i oz, butter. few bread crumbs. 

Boil the cauliflower, put into a hot dish, mix one 
oz. of the grated cheese with the white sauce and 
pour it over the cauliflower. Sprinkle over a few bread 
crumbs, next the rest of the cheese and then a few 
little pieces of butter. Brown nicely in a quick oven 
and serve at once. This dish can be browned under 
a gas griller or with a salamander. 

207. CAULIFLOWER IN BATTER 

1 cauliflower. i tablespoonful oil or butter, 
salt and soda. i white of egg. 

3 ozs. flour. salt and pepper. 

2 tablespoonfuls tepid water. 

Boil the cauliflower and divide the flower into neat 
pieces, dry them and dip in a batter made with the 
above ingredients, and fry in deep fat, drain on kitchen 
paper, pile on a hot dish and serve. 
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208. ASPARAGUS 

asparagus. butter. 

toast. salt and soda. 

Wash and scrape the white part of the asparagus, 
tie in bundles with tape, cut the stalks an even length. 
Put them in a saucepan of boiling water (stand the 
bundles up if possible) with salt and a pinch of car- 
bonate of soda, boil very gently for about twenty to 
thirty minutes, taking care not to break the heads. 
Lift out the bundles, drain, untie them and place on 
a slice of toast in a hot vegetable dish. Serve the 
butter melted in a tureen. Hollandaise sauce is some- 
times served. 

209. STEWED MUSHROOMS 

i ft. mushrooms. i gill brown sauce. 

I oz. butter. salt and pepper, 

chopped parsley. 

Peel and well wash the mushrooms, remove the 
stalks, melt the butter in a stewpan, put in the mush- 
rooms and fry for a few minutes, add the brown sauce 
(see page 212) and simmer gently for fifteen to twenty 
minutes till tender, season with salt and pepper, serve 
sprinkled with chopped parsley. 

210. SAUT6 TOMATOES 

1 ft. tomatoes. chopped parsley. 

2 ozs. butter. salt and pepper. 

Cut the tomatoes in slices and fry in butter, put in 
a hot dish, season and sprinkle with chopped parsley. 
Tomatoes cooked in this way are suitable to serve 
with bacon as a breakfast dish. 



211. STUFFED TOMATOES 

4 or 6 tomatoes. little butter. 

2 tablespoonfuls bread crumbs, chopped parsley. 

I tablespoonful cheese. salt and pepper. 

Choose tomatoes of equal size, make a small hole 
in the top, scoop out the pulp, mix the stuffing, moisten 
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with the pulp and season, refill the tomatoes, sprinkle 
on a few crumbs and place a small piece of butter on 
each. Put on a greased baking tin, bake in a moderate 
oven for about twenty minutes. Serve on croutons of 
toast or fried bread and garnish with parsley. 

212. TOMATOES A LA BRESLAU 

3 tomatoes. little lemon juice. 

I oz. butter. 6 croutons of fried bread. 

I teaspoonful chopped parsley. 

Cut the tomatoes in halves, bake in a moderate oven 
on a greased tin, mix the butter with parsley and lemon 
juice into six small pats. Place each piece of tomato 
on a hot croiiton of fried bread and place a pat of 
butter on the tomato. Serve on a fancy paper, garnish 
with parsley. 

213. SALAD DRESSING NO. 1 

I teaspoonful salt. 3 tablespoonfuls salad. 

i teaspoonful pepper. i tablespoonful vinegar. 

I teaspoonful mustard. pinch of sugar. 

Put the salt, pepper, sugar and mustard in a basin, 
add the oil (always in the proportion of three parts 
oil to one part vinegar), stir in the vinegar slowly 
with a wooden spoon until all the ingredients are 
thoroughly mixed. Use as directed. 

SALAD DRESSING NO. 2 

I raw egg. i giU vinegar. 

I dessertspoonful sugar. -J gill cream. 

1 teaspoonful mixed mustard. salt and pepper. 

Put the salt, mustard, pepper and sugar in a basin, 
add the beaten egg, vinegar and cream. Use as di- 
rected. 

215. MAYONNAISE DRESSING 

2 yolks of eggs. i tablespoonful tarragon 
I gill of salad oil. vinegar. 

J teaspoonful mustard. i tablespoonful cream. 

I tablespoonful vinegar. salt and cayenne. 

Place two yolks in a basin, add salt and mustard, 
stir in the oil drop by drop to prevent curdling. When 
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all the oil is in stir in the vinegar in the same way, 
add the cream last of all. This sauce will keep some 
time if kept air-tight and in a cool place. 

216. FRENCH LETTUCE SALAD 

lettuce. tarragon, 

watercress. i hard-boiled egg. 

parsley. beetroot, 

chervil. salad dressing No. i. 

Wash the lettuce and cress thoroughly, break the 
lettuce leaves into small pieces, drain in a clean dry 
cloth or in a salad basket. Place in a salad bowl, mix 
the dressing, add the chopped parsley, tarragon and 
chervil, pour over the lettuce and cress just before 
serving, garnish with quarters of hard-boiled egg and 
slices or dice of beetroot. 



217. TOMATO SALAD 

tomatoes. shallot. 

parsley. tarragon. 

3 tablespoonfuls salad oil. salt and pepper. 

I tablespoonful vinegar. [ teaspoonful mustard. 

Place the tomatoes in boiling water for a minute 
or so, drain them and remove the skin, cut them in 
slices and place in a salad bowl, mix the dressing, put 
the salt and pepper in a basin with the mixed mustard, 
pour in the oil, stir in the vinegar thoroughly with a 
wooden spoon, pour over the tomatoes and sprinkle 
over the finely-chopped shallot, parsley and tarragon. 



218. POTATO SALAD 

cooked potatoes. chervil. 

shallot. tarragon. 

parsley. salad dressing No. I. 

The potatoes must not be overcooked, cut them in 
neat slices, mix the dressing, pour over the potatoes, 
sprinkle over some finely-chopped shallot, parsley, cher- 
vil and tarragon. 
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219. BEETROOT SALAD 

I beetroot. watercress, 

white of egg. dressing No. i. 

Scrub the beetroot, do not cut it, boil gently till 
tender. When cold peel and slice it, place the slices 
in a salad bowl, pour over the salad dressing, garnish 
with cress and the white of egg finely-chopped or 
rubbed through a sieve. 

220. GREEN PEA SALAD 

1 pint of peas. 2 tomatoes. 

2 lettuces. mayonnaise dressing (seepage 112). 

Boil the peas with a sprig of mint and salt and 
sugar. When cold mix them with the mayonnaise 
sauce, wash and well dry the lettuces, tear them into 
pieces. Arrange in a salad bowl, in a border; pile 
the peas in the centre, decorate with the tomatoes 
skinned and cut into quarters. 

22L CAULIFLOWER SALAD 

I cauliflower. mayonnaise dressing (see page 112). 

shallot. I or 2 tomatoes, 

little parsley, chervil, and 
tarragon. 

Boil the cauliflower in the usual way, divide into 
pieces, place in a salad bowl. Just before serving 
pour over the mayonnaise sauce, sprinkle with a little 
finely-chopped shallot, parsley, chervil and tarragon, 
garnish if liked with tomato cut in pieces. 

222. CELERY AND BEETROOT SALAD 

celery chopped parsley. 

beetroot. mayonnaise dressing (see page 112). 

shallot. 

Carefully prepare about two heads of celery, soak 
and wash it well, cut the best parts into shreds and 
put into a salad bowl with some thin slices of boiled 
beetroot, sprinkle over a little finely-chopped shallot 
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and parsley. Just before serving pour over the mayon- 
naise sauce, garnish with the tops of the heads of 
celery. Either of the plainer dressings can be used 
for this salad. 

223. WINTER SALAD 

i lb. Brussels sprouts. i head celery. 

2 carrots. mustard and cress. 

I beetroot. 1 shallot. 

i lb. potatoes. mayonnaise dressing (seepage 112). 

Cook all the vegetables carefully. They must not 
be overcooked. Cut into fancy shapes with a vege- 
table cutter. Chop the trimmings roughly, mix with 
mayonnaise sauce, pile in the centre of a salad bowl, 
arrange the fancy shapes of the vegetables round in 
layers, garnish with mustard and cress and celery tops, 
pour over a little more mayonnaise sauce. 

224. EGG SALAD 

6 hard-boiled eggs. coraline pepper. 

aspic jelly (see page 229). green salad. 

chopped parsley. mayonnaise dressing (see page 112). 

Boil the eggs until quite hard, cut into slices, rinse 
out a border mould with cold water, pour in a little 
liquid aspic, decorate the bottom of the mould alter- 
nately with chopped parsley, coraline pepper and yolk 
of egg passed through a sieve, pour in a little more 
aspic and allow it to set on ice, fill the mould with 
layers of hard-boiled egg and aspic. When set turn 
out on a bed of green salad, fill the centre with chopped 
egg mixed with mayonnaise, decorate with cress and 
chopped aspic. 

225. CUCUMBER SALAD 

cucumber. vinegar. 

oil. salt and pepper. 

Peel and slice the cucumber very thinly, place on 
a dish, sprinkle with salt and let them remain from 
ten to fifteen minutes, pour off the liquid, mix the 
dressing, using one part of oil to two parts of vinegar, 
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season with salt and pepper, pour over the cucumber. 
This salad is served with cold salmon. 

226. CHICKEN SALAD 

cold boiled fowl. boiled green peas. 

lettuce. beetroot or toiaato. 

cucumber. hard-boiled egg. 

watercress. mayonnaise dressing (see page 112). 

Cut the meat from the bones of the fowl, wash, 
tear into pieces and thoroughly dry the lettuce, arrange 
in a salad bowl with slices of cucumber, a few cooked 
green peas, slices of beetroot or tomato and the chicken 
cut into neat pieces. Just before serving pour over 
some good mayonnaise sauce, garnish with quarters of 
hard-boiled egg and water cress. 

227. FISH SALAD 

cold white fish. gherkin, 

lettuce. a few shrimps, 

hard-boiled egg. aspic jelly, 

capers. mayonnaise dressing. 

Flake the cooked fish, taking great care to remove 
all bones, mix in a bowl with the picked shrimps, 
chopped white of egg, a few capers, shreds of gherkin, 
pour over some mayonnaise sauce. Make a border 
of lettuce (torn into pieces and well dried) on a dish, 
place the fish salad in the centre, garnish with water 
cress, chopped aspic, and yolk of egg passed through 
a sieve. 

228. LOBSTER SALAD 

I lobster. hard-boiled egg. 

lettuce. chopped parsley, 

watercress. aspic jelly (see page 229). 
mayonnaise sauce. 

Split the lobster lengthways and remove the meat 
from the shell and claws. Rinse out a border mould 
with cold water, pour in a little liquid aspic and allow 
it to set, decorate the bottom of the mould with the 
meat from the claws, chopped parsley, etc., pour over 
a little more aspic and allow it to set, then fill the 
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mould with lobster and aspic. Turn out when cold 
on a bed of lettuce, mix the remainder of the lobster 
and egg with mayonnaise sauce and place in the centre, 
garnish with chopped aspic and cress. 



229. NUT SALAD 

some walnuts. chopped chervil and tarragon. 

2 heads celery. mayonnaise dressing. 

Well wash and trim the celery, shred it finely and 
put into a salad bowl, shell and skin the walnuts and 
cut them into shreds, mix with the celery, pour over 
some good mayonnaise sauce, sprinkle with finely- 
chopped chervil and tarragon. 

230. SALAD FOR COLD MEAT 

r head of celery. cream. 

1 beetroot. vinegar. 

some capers. salt and cayenne, 

hard-boued egg. 

Wash and trim the celery, cut into fine shreds, chop 
the beetroot into small dice, mix together with about 
a table spoonful of capers and the chopped white of 
the egg, whip the cream, flavour carefully with a little 
vinegar, salt and cayenne, mix with the other ingre- 
dients just before serving and sprinkle over finely- 
grated yolk of egg. 

231. ORANGE SALAD 

2 or 3 oranges. i tablespoonful vinegar. 
I teaspoonful castor sugar. little tarragon vinegar. 
I tablespoonful salad oU. salt and pepper. 

Skin and remove all the white pith from the oranges, 
cut into slices and arrange in a bowl, sprinkle with salt, 
sugar and pepper and let it stand for an hour, mix the 
oil and the vinegars, pour over the oranges, garnish 
with cress. 
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232. SAHARA SALAD 

cold potatoes. chopped parsley, 

cold cooked salsify. chopped chervil. 

2 bananas. salad dressing No. i. 
r or 2 trufiSes. 

Cut the cold new potatoes into dice and the salsify 
into shreds, sUce the bananas and truffles, mix all to- 
gether in a salad bowl, pour over the dressing, sprinkle 
over the chopped chervil and parsley and serve. 

233. RUSSIAN SALAD 

aspic jelly (see page 129). shrimps. 

cold boiled vegetables. filleted anchovies. 

trufSes. chervil and tarragon. 

capers. Uttle shallot. 

gherkins. lettuce and cucumber. 

stoned olives. mayonnaise sauce (see page 113). 

Fill a border mould with aspic jelly, decorating it 
with fancy shapes of boiled carrot, green peas and 
the red part of some radishes. Cut all the cold boiled 
vegetables into dice or fancy shapes, add the capers, 
shreds of gherkins, sliced trufHes, stoned olives, picked 
shrimps, filleted anchovies, a table spoonful of chopped 
chervil, tarragon and shallot, mix all well together 
and stir in some mayonnaise sauce. Arrange some 
lettuce, washed, dried and shredded, on a flat dish, turn 
out the border of aspic jelly on to it, garnish round 
the mould with slices of cucumber or beetroot and 
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234. MACARONI CHEESE 

2 ozs. macaroni. 2 ozs. cheese. 

I J ozs. butter. few bread crumbs. 

I oz. flour. salt and cayenne. 

i pint milk. 

(Enough for three or four people.) 

Cook the macaroni in fast-boiling water with some 
salt for twenty to thirty minutes. Drain it and cut 
in inch lengths, make a sauce, using the ounce of 
butter, flour and the milk, add i| ounces of grated 
cheese, season well, add the macaroni and place in a 
greased dish, sprinkle over a few bread crumbs, the 
remainder of the cheese, and put some small pieces of 
butter on top. Brown nicely in the oven. 

235. RICE AND CHEESE 

4 ozs. rice. 2 ozs. grated cheese. 

iTiilk. salt and cayenne. 

(Enough for three or four people.) 

Boil the rice in milk or milk and water till well 
cooked, add the grated cheese, keeping back a little, 
season well with salt and cayenne, put it into a greased 
pie dish, sprinkle over the remainder of the cheese and 
brown in the oven. This is a good way of using up 
dry pieces of cheese. 

236. CHEESE STRAWS 

2 ozs. flour. ^ teaspoonful mustard. 

2 ozs. grated cheese. yolk of an egg. 

2 ozs. butter. salt and cayenne. 

(Enough for three or four people.) 

Sift the flour into a basin, add the mustard, salt, 
cayenne and grated cheese, rub in the butter, mix to 
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a paste with yolk of egg and a little water if necessary, 
knead slightly, roll out on a pastry board till ■ about 
an eighth of an inch thick, cut into narrow strips about 
three inches long, place on a greased baking tin and 
bake in a quick oven. 

237. CHEESE PUDDING 

4 ozs. bread crumbs. i pint milk. 

3 ozs. grated cheese. 2 eggs. 

1 oz. butter. salt and pepper. 

{Enough for three or four people.) 

Pour the boiling milk on the bread crumbs, add the 
grated cheese, butter, salt and pepper, mix well to- 
gether, beat the two eggs well and add them, pour the 
mixture into a buttered pie dish and bake in a moderate 
oven about half an hour. 

238. CHEESE BALLS 

3 ozs. cheese. J piut tepid water. 

2 ozs. flour. I teaspoonful mustard. 
J oz. butter. salt and cayenne. 

1 egg. 

(Enough for pve or six people.) 

Mix the flour and mustard, salt and cayenne, sepa- 
rate the yolk from the white of the egg, mix it to the 
flour with the butter (melted), add the grated cheese 
a little at a time and the whipped white of egg, mix 
all to a smooth batter, drop a tea spoonful of the 
mixture into hot fat and fry. Half of this quantity 
makes a good dish. 

239. CHEESE AIGRETTES 

J pint water. 2 ozs. Parmesan cheese. 

3 ozs. Vienna flour. 2 whole eggs. 

I oz. butter. salt and cayenne. 

(Enough for six or seven people.) 

Boil the water and butter together, sift the flour and 
put it in all at once, cook till it balls in the saucepan, 
allow it to cool, add the eggs one at a time, beating well. 
One extra yolk may be used if necessary. Then add 
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the grated cheese, season well, drop small rough heaps 
into hot fat, fry a good golden brown, drain, serve 
very hot sprinkled with grated Parmesan. 

240. CHEESE SOUFFLfi 

3 ozs. flour. yolks of 3 eggs. 

3 ozs. butter. whites of 4 eggs. 

6 ozs. cheese (Parmesan). brown bread crumbs. 

J pint mili. salt and cayenne. 

(Enough for four or five -people.) 

Cook the flour in the butter, add the milk, stir till 
it boils and thickens. When it cools add the yolks and 
beat well, then the grated cheese, salt and cayenne 
and lastly the stiffly-beaten whites of eggs, pour into 
a well-buttered pie dish, sprinkle over some brown 
crumbs. Bake in a quick oven and serve immediately. 

241. CHEESE PYRAMIDS 

2 ozs flour. I yolk of egg. 

I oz. butter. cream. 

I oz. grated cheese. salt and cayenne, 

some Cheddar cheese. 

{Enough to make ten or twelve pyramids). 

Add the grated cheese to the flour with salt and 
cayenne, rub in the butter, mix to a dough with yolk of 
egg, knead slightly, roll out and cut into rounds with a 
pastry cutter (about i\ inches in diameter), bake in 
a hot oven on a greased tin. On each biscuit when 
cold place three small squares of cheddar cheese, whip 
and season the cream, put it in a forcing bag and 
pipe it between the squares of cheese. Serve on a fancy 
paper. 

242. CHEESE OMELET 

4 eggs. 2 tablespoonfuls cheese. 
I oz. butter. salt and pepper. 

I tablespoonful cream or milk. 

Beat the eggs in a basin, add the milk or cream, 
grated cheese (Parmesan or Gruyere) and seasoning, 
melt the butter in an omelet pan. When quite hot 
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pour in the mixture, stir until it begins to thicken, 
cook until a golden brown, put the pan in the oven 
for a minute or so to brown, fold over, turn on to 
a hot dish, sprinkle with grated cheese and serve imme- 
diately. 

243. WELSH RAREBIT 

3 ozs. cheese. 2 tablespoonfuls milk. 

1 oz. butter. salt and pepper. 
i teaspoonful mustard. buttered toast. 

Put the butter, milk, grated cheese, mustard, salt 
and pepper into a saucepan, stir over the fire until 
quite smooth. Pour over rounds of buttered toast and 
serve hot. 

244. SAVOURY SEMOLINA 

2 OZS. semolina. little mustard. 

i pint milk. salt and cayenne. 

2 ozs. grated cheese. egg and bread crumbs. 

{Enough for four or five people.) 

Cook the semolina in the milk till transparent, add 
the mustard, grated cheese, salt and cayenne, mix well 
together, allow it to cool, form into small squares, 
coat with egg and bread crumbs, fry a golden brown 
in hot fat, arrange neatly on a hot dish with fancy 
paper, sprinkle over some grated cheese and serve 
hot. Half this quantity is sufficient for a small dish. 



245. MACARONI A LA MILANESE 

6 ozs. macaroni. 2 tablespoonfuls cream. 

^ oz. butter. tomato sauce (see page 212). 

I shallot. salt and pepper. 

3 ozs. cheese (Gruyere or 
Parmesan). 

{Enough for four or five people.) 

Boil the macaroni in water with tKe butter, salt 
and shallot. When quite tender drain and cut into 
pieces, put the cheese, seasoning and cream into a 
clean stewpan and stir over a slow fire from three to 
five minutes, add the cooked macaroni and reheat. 
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Arrange in the shape of a dome on a hot dish and 
pour a thick tomato sauce over and serve at once. 

246. SAVOURY MACARONI 

i lb. small macaroni. J pint tomato sauce (see page 214). 

i Tb. cooked ham or tongue, brown bread crumbs. 

1 oz. butter. salt and pepper. 

{Enough for three or four people.) 

Boil the macaroni till tender in water with salt, 
drain and cut into inch lengths, melt the butter in a 
stewpan, add the ham or tongue cut in shreds, pour 
in the tomato sauce and put in the macaroni, season 
well, put the mixture in a buttered fireproof dish, 
sprinkle over a few brown bread crumbs, bake for 
ten minutes in a hot oven and serve. 

247. MACARONI CUTLETS 

2 ozs. macaroni. i oz. flour. 

1 oz. cooked ham. J pint milk. 

2 ozs, grated cheese, salt and cayenne. 

I oz. butter. egg and bread crumbs. 

{Enough to make six small cutlets.) 

Cook the macaroni in salted water till tender, drain 
and cut in short pieces, mix with the chopped ham, make 
a panada with the butter, flour and milk, add the maca- 
roni and ham and grated cheese, season well with salt 
and cayenne, put on a wet plate, divide into equal por- 
tions, set aside to cool. Form into cutlet shapes, coat 
well with egg and crumbs, fry a golden brown in hot 
fat. Stick a piece of parsley stalk in the end of each 
cutlet and dish them in a circle on dish with a fancy 
paper and garnish with fried parsley. 

248. ANCHOVY EGGS 

2 eggs. anchovy essence or paste, 

butter. cayenne, 

chopped parsley. croutons of bread. 

{Enough for four people.) 

Boil the eggs hard, put into cold water for a few 
minutes, remove the shells and cut the eggs in half, 
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pound the yolks with a httle butter, anchovy essence, 
cayenne, cut some bread into neat rounds, either fry 
them a golden brown or toast and butter them, cut 
a little off the cups of white of egg, stand on the 
croutons, put in the mixture with a forcing bag and 
fancy tube, sprinkle over chopped parsley, serve on 
a dish with cress. 

249. SCALLOPED EGGS 

3 or 4 hard-boiled eggs. bread crumbs. 
I pint white sauce. grated cheese. 

I oz. butter. salt and pepper. 

{Enough for three or four people.) 

Cut the hard-boiled eggs in dice, add to the white 
sauce, season well with salt and pepper, well butter 
some scallop shells, place some of the mixture in each, 
sprinkle over some fresh bread crumbs, then a little 
grated cheese and lastly some small pieces of butter. 
Brown in the oven and serve hot. 

250. (EUFS AU FROMAGE 

4 hard-boiled eggs. mashed potato. 

i pint white sauce. salt and cayenne. 

3 ozs. grated cheese. 

(Enough for three or four people.) 

Cut the hard-boiled eggs into quarters lengthways, 
place them round a fireproof dish, leaving a space in 
the centre, grate the cheese (Parmesan or Gruyere 
should be used if possible), add half to the white sauce 
and place the rest in the centre of the dish. Coat the 
eggs with the white sauce nicely seasoned with cayenne. 
Put the potato in a forcing bag with a rose tube and 
decorate the dish with it, brown in a hot oven or under 
griller and serve at once. 

251. EGG CROQUETTES 

3 hard-boiled eggs. i gill milk. 

I oz. butter. salt and pepper. 

I oz. flour. egg and bread crumbs. 

(Enough to make eight croquettes.) 

Chop the hard-boiled eggs, make a panada with 
the butter, flour and milk, add the eggs, season with 
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salt and pepper, mix well, place on a wet plate, divide 
into equal portions, set aside to cool, form into cork 
shapes, coat with egg and bread crumbs, fry a golden 
brown in hot fat. Serve on a hot dish on a fancy- 
paper, garnish with fried parsley. 

252. POACHED EGGS 

2 or 3 eggs. buttered toast, 
salt. 

Break the eggs one at a time in a cup, pour gently 
into a shallow saucepan or frying pan of boiling water 
with a little salt, cook very gently. When just set 
take out the eggs, place them on a round of buttered 
toast, trimming them so that they are the same size 
as the toast, serve immediately. 

253. SCRAMBLED EGGS 

3 eggs. little milk or cream. 

1 oz. butter. salt and pepper, 
little chopped parsley. buttered toast. 

(Enough for two people.) 

Put the butter into a saucepan, well beat the eggs, 
season with salt and pepper, add the chopped parsley 
and cream or milk. When the butter has melted pour 
in the eggs, stir over the fire until the mixture begins 
to thicken. Put it on to the hot buttered toast and 
serve at once. 

:: 254. SCOTCH EGGS 

2 eggs. salt and pepper. 

i lb. sausage meat. egg and bread crumbs. 

I or 2 tomatoes. crodtons of bread. 

(Enough for four people.) 

Hard boil the eggs, put them in cold water for a 
few minutes, remove the shells, dry them well with 
flour, coat with sausage meat, then with egg and bread 
crumbs, rolling them into a nice shape, fry well in 
hot fat, allowing time for the sausage meat to be 
well cooked, cut off a little of each end of the egg, 
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then cut in half, stand each half on a crouton of fried 
bread on which is placed a round of tomato, serve on 
a fancy paper, garnish with parsley. 

255. CURRIED EGGS 

3 or 4 hard-boiled eggs. i pint milk. 
I small onion. lemon juice. 
1 small apple. salt. 

i oz. curry powder. crofltons of fried bread. 

i oz. flour. 

(Enough for three or four people.) 

Fry the finely-chopped apple and onion in the butter, 
add the curry powder and flour, cook for ten minutes, 
add the milk and simmer for another ten minutes, 
season with lemon juice and salt and a pinch of castor 
sugar. Cut the eggs in halves, put each half on a 
croiiton, round side up, coat carefully with the curry 
sauce, garnish with white of egg cut in fancy shapes. 

256. SWISS EGGS 

4 eggs. J oz. butter. 

1 gill cream. i teaspoonful parsley. 

2 ozs. grated cheese. salt and pepper, 
few bread crumbs. 

{Enough for two or three people.) 

Break the eggs one by one, slide gently into a well- 
buttered fireproof dish, whip the cream slightly, well 
season it with salt and pepper, pour over the eggs, 
sprinkle over the chopped parsley and grated cheese 
a few bread crumbs and lastly small pieces of butter. 
Cook in a slow oven till the eggs are set but not hard 
and serve hot. 

257. EGGS BAKED IN TOMATOES 

3 or 4 eggs. chopped parsley. 
3 or 4 tomatoes. salt and pepper, 
butter. buttered toast. 

{Enough for three or four people.) 

Choose rather large tomatoes of equal size, cut a 
piece off the top of the tomatoes, scoop out the pulp 
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carefully, sprinkle on a little salt and pepper, break 
an egg into a cup and pour it into the hollow of the 
tomato, place on a greased baking tin and cook slowly 
until the egg is set, basting with a little butter. Serve 
on rounds of buttered toast with a little parsley 
sprinkled over the top of each. 

258. LOBSTER AU GRATIN 

i tin lobster. i shallot. 

I oz. butter. i egg. 

1 oz. flour. anchovy essence. 

i pint milk. salt and. cayenne. 

{Enough for four people.) 

Cut the lobster into small pieces, melt the butter in 
a saucepan and lightly brown the chopped shallot, add 
the flour and cook, then the milk and simmer for five 
minutes, put in lobster, parsley, anchovy essence, salt 
and cayenne, stir till it boils, allow it to cool and 
add the well-beaten egg. Butter some scallop shells, 
put in the mixture, sprinkle over some bread crumbs, 
pour on a little melted butter, put in oven for twenty 
minutes, serve hot. 

259. DEVILLED KIDNEYS 

4 kidneys. chutney, 

devil paste (see page 240). buttered toast. 

{Enough for four people.) 

Skin the kidneys, cut them open, spread with the 
devil paste and grill them over a clear fire, put them 
on. rounds of buttered toast spread with chutney, serve 
very hot. 

Chops, steaks, cutlets, fish, etc., can be devilled in 
the same way. 

260. FRIED COD'S ROE 

I tt). cod's roe. salt and pepper, 

flour. egg and bread crumbs. 

Wash the roe in salt and water, cook gently for 
thirty minutes, drain, cut into slices, dip in seasoned 
flour, coat with egg and bread crumbs, fry a golden 
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brown in hot fat, drain on kitchen paper. Dish on a 
hot dish on a fancy paper, garnish with fried parsley. 
If for a luncheon dish serve a piquante sauce with it. 

261. RISSOLES A LA POMPADOUR 

4 tablespoonfuls minced J- pint stock. 

chicken, rabbit or veal. 3 mushrooms. 

4 tablespoonfuls ham or J lb. short crust. 

tongue. salt and pepper. 

I oz. flour. egg and bread crumbs. 
I oz. butter. 

{Enough to make eight rissoles.) 

Make a panada with the butter, flour and stock, cook 
well, add the minced chicken, mushrooms, ham and 
seasoning, allow it to cool, make the pastry, roll out 
very thin and cut into rounds, put a little of the mixture 
on one round and cover with another, pinch the edges 
together, coat with egg and bread crumbs and fry 
a golden brown in hot fat, dish in a circle with fried 
parsley in the centre. 

262. BREAKFAST CUTLETS 

some cold game, chicken or 1 yolk of egg. 

pigeon. I tablespoonful ham or tongue. 

i pint milk. i truffle, 

blade of mace. 2 mushrooms. 

I small shallot. salt and cayenne. 

I oz. butter. egg and bread crumbs. 
I oz. flour. 

{Enough to make eight or ten cutlets.) 

Boil milk with shallot and mace, strain, make a 
panada with the butter, flour and flavoured milk, boil 
and then add raw yolk of egg and recook but do not 
boil, mix in the chopped chicken or game with the 
ham, seasoning minced mushrooms and sliced truffles, 
put mixture on a plate to cool, form into tiny cutlets, 
using a little flour; coat with egg and crumbs, fry 
in hot fat, dish in a circle on a large crouton if for 
breakfast, serve a rich brown sauce if for luncheon. 
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263. CHICKEN KROMESKIES 

4 ozs. cooked chicken. 1 gill white sauce. 

2 ozs. cooked ham. i yolk of egg. 

I or 2 mushrooms. salt and pepper. 

6 rashers of bacon. frying batter (see page 230). 

{Enough to make twelve kromeskies.) 

Remove all skin, gristle and bone from the chicken, 
chop the meat finely, add to it the ham and mushrooms 
chopped. Heat the white sauce, stir in the chicken 
and ham, etc., season well, add the yolk of tgg, allow 
it to get thoroughly hot, put the mixture on a plate 
and set aside to cool, form up into small rolls. Wrap 
each in a very thin rasher of bacon, dip in frying 
batter and fry a golden brown in hot fat, drain well, 
serve on a hot dish with fancy paper. 



264. SAVOURY OMELET 

3 eggs. pinch of herbs. 

I teaspoonful parsley. garUc or shallot, 

f oz. butter. salt and pepper. 

Well whisk the eggs, add the chopped parsley, herbs, 
salt and pepper, rub the omelet pan with a head of 
garhc or a piece of shallot, melt the butter in the pan. 
When hot pour in the eggs, stir till the mixture begins 
to set. When cooked sufficiently (it should be of a 
creamy consistency inside) fold over into an Oval shape 
and serve immediately. 



265. HAM OMELET 

3 eggs. I oz. butter, 

ij ozs. cooked ham. salt and pepper. 

Beat the eggs well, add the finely-chopped ham and 
the seasoning, melt the butter in an omelet pan. When 
hot pour in the eggs, stir till the mixture begins to 
set, fold over and serve on a hot dish immediately. 
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266. KIDNEY OMELET 

4 eggs. I shallot. 

ij ozs. butter. i teaspoonful parsley. 

I kidney. salt and pepper. 

Skin the kidney and chop finely, put half an ounce 
of butter into a small saucepan, add the finely-chopped 
shallot and fry for a few minutes, then add the kidney 
and cook for three or four minutes, season well with 
salt and pepper. Beat the eggs, melt the remainder 
of the butter in an omelet pan, pour in the eggs and 
stir till the mixture begins to set. When cooked suffi- 
ciently put the kidney in the centre and fold over in 
the usual way, serve on a hot dish with a little gravy 
poured round if liked. 



267. KIDNEY TOAST 

3 kidneys. i tablespoonful Worcester 

I teaspoonful chopped parsley. sauce. 

I shallot. salt and pepper. 

i oz. butter. buttered toast. 

i oz. flour. 

{Enough for three people.) 

Mince the kidney finely, cook the chopped shallot 
in the butter for five minutes, add the flour and Wor- 
cester sauce, boil for two minutes, put in the minced 
kidney, season with salt and pepper. Put on the 
buttered toast, sprinkle with bread crumbs, bake in a 
quick oven for seven or eight minutes and serve hot. 

268. BOMBAY TOAST 

1 oz. butter. few chopped capers. 

2 eggs. salt and cayenne. 
I teaspoonful anchovy essence, buttered toast. 

(Enough for two or three people.) 

Put the butter in a double saucepan. When melted 
stir in the eggs and other ingredients, stir till the 
mixture begins to set, spread on rounds of buttered 
toast and serve very hot. 
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269. CHUTNEY TOAST 

1 oz. Bengal chutney. i oz. grated cheese. 

2 ozs. ham. salt and cayenne. 

2 tablespoonfuls cream. croHtons of fried bread or toast. 

(Enough for three or four people.) 

Mince the ham finely, mix it with the cream, season 
well, spread it on the rounds of toast or fried bread, 
put a layer of chutney over and spread thickly with 
grated cheese. Brown in a quick oven and serve hot. 

270. HAM TOAST 

3 eggs. pinch of sweet. herbs. 
3 ozs. ham. salt and cayenne. 

ij ozs. butter. buttered toast. 

\ teaspoonful parsley. 

(Enough for two or three people.) 

Melt the butter in a saucepan, well beat the eggs, 
add the finely-chopped ham, parsley, herbs and season- 
ing, pour into the butter and cook until it thickens, cut 
the buttered toast into rounds, put some of the mixture 
on each and serve at once. 

271. SARDINES ON TOAST 

6 or 8 sardines. buttered toast, 

salt and cayenne. 

(Enough for six or eight people.) 

Cut the buttered toast in long pieces, same length 
as the sardines, remove the centre bone and skin from 
the sardines, place one on each piece of toast, season 
with little salt and cayenne and serve very hot. 

272. SARDINE PYRAMIDS 

' 6 sardines. salt and cayenne. 

I oz. butter. lemon juice, 

chopped parsley. buttered toast. 

(Enough for six or seven people.) 

Take the skin and bones from the sardines, pound 
them in a mortar with the butter, season well with 
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salt, cayenne and a squeeze of lemon juice, cut the 
toast into fingers, put the mixture on pyramid shape, 
sprinkle over a little chopped parsley and coraline pep- 
per, serve with water cress as a garnish. 

273. SARDINES A LA ROYAL 

6 or 8 sardines. gherkin, 

lettuce. beetroot, 

salad oil. hard-boiled egg. 

vinegar (tarragon). 

{Enough for six or eight people.) 

Skin and remove bones of sardines, close them up 
again, wash, dry and shred the lettuce, season it with 
oil and a few drops of tarragon vinegar, place on a 
small dish and arrange sardines on the lettuce, deco- 
rate the sardines with strips of gherkin and white of 
egg, crossways, and finely-chopped beetroot down the 
sides. Serve as hors d'oeuvre or savoury. 

274. CURRIED POTATOES 

3 or 4 boiled potatoes. little stock. 

I teaspoonful curry powder. dripping, 

lemon juice. salt and pepper. 
I onion. 

Fry the onion and slices of potato in a little dripping, 
shake over the curry powder, add the stock, a little 
lemon juice and salt and stew gently for fifteen minutes. 

275. RIZ AU CHOU 

1 spring cabbage. Uttle cream. 

2 ozs. rice. chopped parsley. 
J oz. butter. anchovy paste. 

1 small shallot. coraline pepper. 

2 tablespoonfuls cheese. salt and pepper. 

Cook the cabbage and rice separately, dry the rice 
when cooked, drain and mince the cabbage, melt butter 
in a stewpan, Hghtly fry the chopped shallot, add the 
cabbage and rice, allow it to get quite hot, then add 
the grated cheese and cream, season well, pile in a 
dish, decorate with small croutons of fried bread or 
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toast spread with anchovy paste and sprinkled with 
parsley and coraline pepper. 

276. RISOLTO A L'lTALIENNE 

2 ozs. butter. ^ pint tomato sauce, 

i lb. rice. 2 ozs. Parmesan cheese. 

I shallot. little nutmeg. 

I pint stock. salt and pepper. 

Chop the shallot finely and cook in the butter, wash, 
drain and dry the rice and fry lightly, add the stock 
by degrees as the rice swells, stir in the tomato sauce 
(see page 214), season well, add a grate of nutmeg. 
When rice is tender add the grated cheese, serve very 
hot. 



277. CROUTES A L'lTALIENNE 

jetroot. 
ird-boilec 
4 or 6 olives, 



I beetroot. 4 or 6 anchovy fillets. 

I hard-boiled egg. crofltons of fried bread. 



{Enough for four or six people.) 

Place a thin slice of beetroot on a small fried crouton 
of bread, then a thin slice of hard-boiled egg, white 
and yolk, turn the olive — that is, remove the stone 
without altering the shape, place it in the centre of 
the &gg with an anchovy fillet curled round it. 

278. TOMATOES WITH CHEESE CREAM 

3 or 4 tomatoes. 2 tablespoonfuls aspic. 

I gill cream. salt and pepper, 

ij ozs. grated cheese (Par- cress, 

mesan and Gruy^re). cheese biscuits. 

Cut the tomatoes in half, remove seeds and drain 
them, whip the cream stiffly, season with salt and 
pepper, whisk in the aspic jelly liquid but cool, add 
the grated cheese, put the mixture into a forcing 
bag with a small rose pipe, place each piece of tomato 
on a cheese biscuit (made of cheese pastry; see page 
1 19), fill with cheese cream and pipe a pretty border, 
garnish with small cress and stick a tiny sprig into 
the middle of the cream. 
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279. TIMBALE OF HADDOCK k LA 
GENOISE 

J lb. dried haddock (cooked), lemon juice. 
i gill white sauce. yolk of hard-boiled egg. 

i gill whipped cream. coraline pepper, 

aspic jelly (see page 229). chopped parsley, 

salad. salt and pepper. 

(Enough fo fill six dariole moulds.) 

Remove skin and bones from haddock and flake 
finely, mix with the white sauce and cream, add a little 
liquid aspic. Decorate some dariole moulds with 
chopped parsley, coraline pepper and flaked yolk of 
egg (two moulds of each), set with aspic. When firm 
put in some of the fish mixture about three-quarters 
full, put a spoonful of liquid aspic to quite fill the 
mould, turn out when set, serve on a bed of salad 
garnished with chopped aspic. 

280. CROUTES DE COBURG 

smoked haddock. 2 or 3 pickled walnuts, 

white sauce. crofltons of fried bread. 

2 tomatoes. 

(Enough for five or six people.) 

Remove skin and bone from some cooked smoked 
haddock, mix with a little white sauce spread on small 
croiitons of fried bread, place on a slice of tomato, 
then a round of pickled walnut, serve on a fancy paper 
as hors d'oeuvre or savoury. 
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281. BOILED FRUIT PUDDING 

i ib. suet crust (seepage 167). water, 
any fruit. sugar. 

(Enough for six people.) 

Well grease a pudding basin with butter or dripping, 
line with suet crust, put in some fruit, add the sugar 
and a little water, put in the rest of the fruit, cover 
with the rest of the pastry, tie on a scalded and floured 
cloth, boil for two hours. 

282. TREACLE PUDDING NO, 1 

^ lb. flour. 3 tablespoonfuls treacle. 

3 ozs. suet. I dessertspoonful ground ginger. 
^ oz. candied peel. i teaspoonful carbonate of soda. 
I gill milk. 

(Enough for six or seven people.) 

Put flour into a basin, shred and chop the suet, add 
all the dry ingredients, dissolve the soda in some of 
the milk, add with the treacle and the rest of the milk, 
mix thoroughly, put into a greased basin, boil for 
two hours and serve with following sauce. 

Sauce 

i oz. butter. i gill milk. 

i oz. flour. little lemon juice. 

Uttle sugar. 

283. TREACLE PUDDING NO. 2 

J lb. flour. 2 eggs. 

6 ozs. suet. 1 giU milk. 

4 tablespoonfuls treacle or juice and rind of lemon, 
golden syrup. 

(Enough for six or seven people.) 

Chop the suet finely, add to the flour with grated 
rind of lemon and a pinch of salt. Beat the eggs, 

135 



136 SWEET DISHES 

add to the treacle, stir into dry ingredients, add the 
milk, mix thoroughly, boil in a greased basin for three 
or four hours. Serve with syrup sauce (see page 218). 



284. JAM ROLY=POLY 

J lb. suet crust (see page 167). jam. 

(Enough for six or seven people.) 

Make the pastry, roll out to an oblong shape, spread 
with jam, moisten the edges, roll up, fold in a scalded 
and floured cloth, tie up the ends with string. Boil 
for I J hours, turn out carefully. 

A treacle roll can be made in the same way, using 
golden syrup, some bread crumbs and lemon juice 
instead of jam. 

285. PLAIN PLUM PUDDING 

i lb. flour. 2 tablespoonfuls golden S5T:up. 

3 ozs. suet. J teaspoonful carbonate of soda. 

I oz. raisins. pinch of salt. 

I oz. currants. water to mix. 

(Enough for six or seven people.) 

Chop the suet and mix with the flour, stone and 
chop the raisins, clean the currants, dissolve the soda 
in a little water, mix in with the syrup, make into a 
light dough with water, steam in a prepared basin 
covered with a greased paper for i| to 2 hours. This 
mixture can be cooked in the oven in a pie dish. 



286. LIVERPOOL PUDDING 

4 ozs. bread crumbs. 2 eggs. 

4 ozs. suet. little mUk. 

4 ozs. flour. rind and juice of i lemon. 

2 ozs. sugar. i teaspoonful baking powder. 

2 ozs. currants. nutmeg. 

2 tablespoonfuls treacle. pinch of salt. 
(Enough for six or seven people.) 

Mix all the dry ingredients together, beat up the 
eggs, add the treacle, mix with the dry ingredients. 



SWEET DISHES 137 

add lemon juice, and a little milk if too stiff, pour 
into a greased basin or mould, cover with greased paper 
and steam for two hours. Serve with treacle sauce 
(see page 218). 

287. MARMALADE PUDDING 

4 ozs. flour. 4 tablespcwnfuls marmalade. 

4 ozs. bread crumbs. 2 eggs and little milk. 

4 ozs. suet. J teaspoonful baking powder. 

2 ozs. sugar. 

{Enough for six or seven people.) 

Chop suet finely, mix all dry ingredients together, 
mix marmalade with beaten eggs and add, using a little 
milk if necessary, put into a greased basin or mould, 
cover with greased paper and steam for 2J hours, serve 
with sauce. 

Marmalade Sauce 

2 tablespoonfuls marmalade. 2 tablespoonfuls water. 
juice of J lemon. 

Boil together and strain. 

288. GINGER PUDDING 

4 ozs. flour. 2 tablespoonfuls treacle. 

4 ozs. bread crumbs. 2 eggs. 

4 ozs. suet. I dessertspoonful ground ginger. 

2 ozs. sugar. i teaspoonful baWng powder. 

pinch of salt. 

(Enough for six or seven people.) 

Mix all the dry ingredients together, stir in the 
beaten eggs and treacle — if too stiff add a little milk; 
pour into a greased mould, cover with greased paper, 
steam for 2\ hours. Serve with treacle sauce (see page 
218). 



289. PLUM DUFF 



8 ozs. flour. 6 ozs. raisins. 

4 ozs. suet. I egg. 

I oz. sugar. little milk, 

pinch of salt. ^ teaspoonfiil baking powder. 

(Enough for six or seven people.) 

Add the chopped suet and stoned raisins to the 
flour, with sugar, salt and baking powder, mix with 
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the egg and milk, tie in a cloth and boil for two or 
three hours. Serve with Demerara sugar. 

290. RAISIN PUDDING 

f lb. flour (or i ft. flour and 3 ozs. sugar. 
4 ozs. bread crumbs). i pint milk. 

6 ozs. suet. pinch salt. 

I ft. raisins. 

{Enough for six or seven people.) 

Chop suet finely, stone and divide raisins, mix all 
ingredients together with the milk, put mixture into 
a well-greased basin, tie securely with prepared cloth, 
boil three or four hours. Sift sugar over when turned 
out. 

Note. — Dates or figs may be used instead of raisins. 

291. FIG PUDDING NO. 1 

4 ozs. flour. i ft. figs. 

4 ozs. bread crumbs. 2 eggs. 

6 ozs. suet. J pint milk. 

4 ozs. sugar. a little nutmeg, 

pinch of salt. 

{Enough for six or seven people.) 

Chop the suet and figs finely, mix with the dry in- 
gredients, add the eggs well beaten and the milk, mix 
all thoroughly together, put into a greased basin, cover 
with prepared cloth and boil for three or four hours. 

Note. — Dates may be used instead of figs. 

292. FIG PUDDING NO. 2 

4 ozs. chopped figs. 2 tablespoonfuls ground 

4 ozs. flour. almonds. 

4 ozs. suet. little milk (i gill). '< 

4 ozs. sugar. i teaspoonful baking powder. 

4 ozs. bread crumbs. pinch of salt. 

4 eggs. noyeau, or any flavouring. 
{Enough for six or seven people.) 

Chop the suet and figs finely, -warm the milk and 
pour over the bread crumbs, add the sugar and yolks 
of eggs and beat well. Mix the baking powder with 
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the flour and add to the mixture with the ground 
alnionds, figs and suet. Stir in lightly the whipped 
whites of eggs, put in a well-greased mould and steam 
for three hours. 

293. ORANGE ROLL 

i ft. flour. 2 oranges. 

4 ozs. suet. bread crumbs, 

salt. Demerara sugar, 

water. lemon juice. 

2 tablespoonfuls orange marmalade. 

(Enough for five or six people.) 

Make suet crust with the flour and chopped suet mixed 
to a stiff dough with water, roll out to an oblong shape, 
spread over a thin layer of marmalade, on this a layer 
of slices of orange free from skin and pips. Sprinkle 
over with fresh bread crumbs and a little Demerara 
sugar, squeeze over some lemon juice, roll up, tie in 
a floured cloth, boil for 2J hours. Serve with marma- 
lade sauce (see page 218). 



294. CHRISTMAS 



PUDDING 

i ft. almonds. 



NO. I 



I ft. raisins. 

I ft. currants. 

i ft. sultanas. 

I ft. suet. 

I ft. bread crumbs. 

f ft. mixed peel. 

I small nutmeg. 

i teaspoonful cinnamon. 

Prepare all the ingredients carefully, mix well toge- 
ther, put into buttered basins, cover with greased paper, 
tie on cloths. Boil from nine to twelve hours. 

295. CHRISTMAS PUDDING NO. 2 



I ft. sugai. 

10 eggs. 

1 pint milk. 

I giU brandy. 

J teacupful treacle. 

pinch of salt. 



I ft. flour. 

1 ft. bread crumbs. 
2'fts. suet. 
2"fts. currants. 

2 fts. raisins. 
I ft. sugar. 
i ft. candied peel, 
juice and rind of 2 lemons. 
I ft. sultanas. 

Prepare all ingredients carefully, mix thoroughly, put 
into buttered basias •^■A boil for nine hours. 



I nutmeg. 
i ft. almonds. 
i oz. mixed spice. 
I teaspoonful salt. 
I gill brandy. 
I gill porter. 
8 to 10 eggs, 
milk if required. 



140 SWEET DISHES 

296. CHRISTMAS PUDDING NO. 3 

(Very Plain) 

I lb. potatoes. 2 ozs. mixed peel. 

i Vb. boiled and mashed carrots, i grated apple. 

i ft. flour. I teaspoonful spice. 

i ft. bread crumbs. 2 tablespoonfuls treacle. 

I ft. raisins. 2 or 3 eggs. 

I ft. currants. milk. 

i ft. suet. salt. 

f ft. sugar. 

Prepare ingredients and mix all thoroughly with 
eggs and as much milk as required, boil in well-greased 
basins for twelve hours. 

297. BOILED BATTER PUDDING 

i ft. flour. pinch of salt. 

1 pint of milk. marmalade. 

2 eggs. 

{Enough for four or five people.) 

Add the salt to the flour, make a well in the centre, 
drop in the eggs, mix smoothly with a little of the 
milk, beat till it bubbles, add the remainder of the 
milk and if possible allow the batter to stand, well 
grease the mould or basin, line with marmalade, pour 
in the batter. Boil for two hours, serve with marma- 
lade sauce (see page 218). 

Note. — Currants may be used instead of marmalade, 
they sink and form a black cap — called Black Cap Pud- 
ding. Serve with a sweet satice. 

298. HALFPAY PUDDING 

i ft. flour. 2 ozs. candied peel, 

i ft. suet. I teaspoonful spice. 

I ft. raisins. pinch of salt. 

I ft. currants. \ a cup of treacle. 

I ft. bread crumbs. i cup of milk. 

{Enough for eight or ten people.) 

Chop the suet finely, stone and chop raisins, mix all 
the ingredients well together and boil for at least four 
hours. 
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299. CHELMSFORD PUDDING 

I oz. sa^o. i oz. flour. 

1 gill milk. I oz. sugar. 
3 ozs. bread crumbs. 2 eggs. 

2 ozs. suet. a few stoned raisins. 

{Enough for four or five people.) 

Cook the sago in some water till tender and nearly 
dry, beat the eggs with the milk, add the bread crumbs, 
sugar, chopped suet and flour to the sago and mix 
with the egg and milk, well butter a mould or basin, 
line it with stoned raisins, put in the mixture carefully, 
boil for one hour and serve with a sweet sauce. 



300. RICE PUDDING 

2 ozs. rice. i teaspoonful chopped suet. 

I pint milk. nutmeg, 

sugar to taste. 

{Enough for two or three people.) 

Wash the rice, put into a pie dish with the sugar 
and milk, sprinkle over the finely-chopped suet and 
grate with nutmeg. Bake in a slow oven for two 
hours. 

Note. — Sago and tapioca can be cooked in the same 
way, using same quantities. 

301. SCRAP BREAD PUDDING 

J tb. stale bread. i gill milk. 

I oz. suet or dripping. 1 egg. 

currants. nutmeg, 

i oz. sugar. pinch of salt. 

(Enough for two or three people.) 

Soak the bread in cold water, squeeze it dry, put 
a layer into a greased pie dish, then a little chopped 
suet and some sugar and a few currants, repeat this 
until the dish is nearly full, grate on a little nutmeg, 
beat the egg, rhix with the milk, add a pinch of salt, 
pour over the bread, bake in the oven for about three- 
quarters of an hour. 
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302. QUEEN OF PUDDINGS 

1 pint of milk. lemon flavouring. 
5 ozs. bread crumbs. 2 ozs. sugar. 

2 eggs. jam. 

1 oz. butter. 

{Enough for three or four people.) 

Boil the milk with some strips of lemon peel, strain 
it over the bread crumbs and cook them for a few 
minutes, allow the mixture to cool slightly, add the 
butter, sugar and yolks of eggs, pour it into a buttered 
pie dish, bake in the oven for about half an hour, 
spread the jam over, make a meringue with the stiffly- 
beaten whites and some sugar, pile it on the top of 
the pudding and bake till crisp. 

303. LEMON RICE 

3 ozs. rice. i lemon. 

2 eggs. little apricot jam. 
I pint milk. i oz. sugar. 

(Enough for three or four people.) 

Cook the rice in the milk with the grated lemon 
rind. When quite tender add the well-beaten yolks 
of eggs, sugar and lemon juice, put it in a buttered 
pie dish, cook in the oven till firm, spread over a 
thin layer of apricot jam. Make a meringue with the 
whipped white of tgg, pile on the top and crisp in 
the oven. 

304. MONKS' PUDDING 

some stale sponge cakes. 2 ozs. butter, 

apricot jam. i oz. sugar. 

3 eggs. I gill sherry. 

(Enough for three or four people.) 

Place the sponge cakes in a buttered pie dish, pour 
over the sherry and allow them to soak. Spread over 
a thin layer of apricot jam, melt the butter, add to 
well-beaten eggs and sugar, pour over the sponge 
cakes. Bake slowly in a moderate oven, serve hot 
or cold. 
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305. SEMOLINA PUDDING 

i oz. semolina. i teaspoonful sugar. 

i pint milk. i egg. 

{Enough for one or two people.) 

Boil the milk, shake in the semolina, cook till trans- 
parent, add the sugar, remove from the fire, add the 
beaten yolk of egg, beat the white to a stiff froth with 
a pinch of salt, stir in lightly, flavour with vanilla or 
lemon, put into a greased pie dish, bake in a moderately 
quick oven, serve hot or cold. 

306. SAGO PUDDING 

2 ozs. sago. J oz. sugar. 

I pint milk. any flavouring. 

{Enough for two or three people.) 

Wash the sago, put into a saucepan with the milk, 
cook till transparent, add the sugar and flavouring, 
put in a greased pie dish, bake in a quick oven. Serve 
hot or cold. 

Note. — Rice and tapioca can be cooked as above. 
307. MACARONI PUDDING 



2 ozs. macaroni. 


I egg. 


I pint milk. 


flavouring. 


I oz. sugar. 


nutmeg. 



{Enough for two or three people.) 

Break the macaroni into short lengths and soak in 
the milk for some time. Put it in a saucepan and 
cook till tender, add the sugar, beaten egg and flavour- 
ing, put into a greased pie dish, grate over a little 
nutmeg, bake for about twenty minutes. 

308. BREAD AND BUTTER PUDDING 

slices of bread and butter. sugar. 

3 eggs. sultanas or currants. 

li pints of milk. nutmeg. 

{Enough for four or five people.) 

Well grease a pie dish, put some sultanas or currants 
at the bottom, place in some slices of bread and butter 
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(cut neatly and crust removed), butter side downwards, 
sprinkle over some sugar, a few more sultanas, more 
bread and butter, until the dish is three-quarters full, 
beat up the eggs, add the milk, strain over the bread 
and butter, allow it to stand an hour to soak, grate 
over with nutmeg. Bake for an hour in a slow oven. 
Note. — This pudding can be made in a mould and 
steamed. Serve with jam sauce. 

309. CORNFLOUR MOULD 

2 ozs. cornflour. i oz. sugar. 
I pint milk. flavouring. 

(Enough for three or four people.) 

Mix the cornflour with a little cold milk, add to the 
milk when boiling, stir until it thickens, then boil for 
five minutes, stirring well all the time, add sugar and 
flavouring, pour into a wet mould, turn out when set. 

Note. — Ground rice mould can be made as above, 
using 2^ ozs. ground rice to i pint milk. 

310. RHUBARB AND SAGO MOULD 

I lb. rhubarb. J R. sugar. 

3 ozs. fine sago. strip of lemon rind. 

J pint water. a little carmine colouring. 

(Enough for three or four people.) 

Wash the sago, put it in a white lined pan with the 
rhubarb, c^it in short lengths, sugar, water and strip 
of lemon rind, boil gently for half an hour, remove 
the lemon rind, add a few drops of colouring, turn 
into a wet mould, turn out when cold and serve with 
custard sauce (see page 219). 

311. RICE MOULD 

3 ozs. rice. 2 ozs. sugar. 

I pint milk. flavouring. 

(Enough for three or four people.) 

Wash the rice, allow it to soak in the milk for some 
time, put into a saucepan and cook till tender and the 
milk is taken up, add the sugar and flavouring, pour 
into a wet mould, turn out when cold and serve with 
stewed fruit or jam. 
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312. CHOCOLATE MOULD 

3 ozs. cornflour. ij jjints milk. 

2 ozs. chocolate powder. vanilla essence. 

1 oz. sugar. custard sauce (see page 219). 

Mix the cornflour and chocolate powder with cold 
milk, put on remainder of milk to boil, pour on to 
cornflour and powder and return to the saucepan, 
cook thoroughly, add siigar and vanilla essence to 
taste, pour into a wet mould, turn out when set and 
serve with custard sauce. 

313. AMBROSIA 

2 ozs. cornflour. i pint milk. 

2 ozs. butter. i wineglass sherry. 

2 ozs. sugar. 

{Enough for four or five people.) 

Mix the cornflour with a little of the milk, put the 
remainder on to boil with the butter. When boiling 
pour on to the cornflour and return it to the saucepan 
and cook thoroughly, add the sherry and sugar, pour 
into a wet mould, turn out when set. 

314. COFFEE MOULD 

f pint of milk. 2 tablespoonfuls cofiee essence, 

i oz. gelatine. 2 tablespoonfuls sugar. 

(Enough for three or four people.) 

Soak the gelatine in a little cold milk, when dis- 
solved add it to the remainder of the milk and coffee 
essence and boil, add the sugar, pour into a wet mould, 
turn out when set. Strong coffee can be used instead 
of essence, but it must be very carefully strained. 

315. COCOANUT CREAM 

3 ozs. cornflour. ij ozs. cocoanut. 
I J pints milk. i oz. sugar. 

1 1 ozs. butter. little carmine colouring. 

(Enough for five or six people.) 

Mix the cornflour with a little of the milk, put the 
remainder on to boil. When boiling add the cornflour 

K 
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and cook thoroughly, stir in the butter and cocoanut, 
leaving out a little, add the sugar and colour with 
carmine, pour into a wet mould, turn out when set 
and sprinkle over the rest of the cocoanut. 

Note. — Ground rice may be used instead of corn- 
flour. 

316. CRYSTAL PALACE PUDDING 

8 sponge cakes. 2 eggs, 

i^ pints milk. flavouring, 

i oz. gelatine. glace cherries, 

sugar to taste. cream. 

(Enough for five or six people.) 

Cut the sponge cakes into dice. Dissolve the gela- 
tine in the milk, strain on to the beaten eggs, add 
sugar to taste and flavouring (essence of vanilla or 
almonds), cook till it thickens. Put the sponge cakes 
in a mould decorated with the glace cherries, pour over 
the custard. When set turn out and serve with cream. 

317. LEMON SAGO 

4 ozs. sago. grated rind and juice of 2 

I prut water. lemons. 

4 tablespoonfuls golden custard sauce (see page 219). 

syrup. 

(Enough for five or six people.) 

Boil the sago with the water till quite clear, add 
the syrup and lemon rind and juice, boil all together 
for a few minutes and pour into a wet mould. Turn 
out when set and serve with custard sauce. 

318. APPLE SNOW 

f lb. apples. rind of i lemon. 

J oz. gelatine. juice of ^ lemon. 

4 ozs. castor sugar. whites of 2 eggs, 

j gill water. custard sauce (see page 219). 

(Enough for four or five people.) 

Peel, core and slice the apples, stew them with the 
sugar, dissolve the gelatine in the water and add with 
the grated rind and juice of lemon. Whip the whites 
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to a stiff froth and stir in lightly. Put into a mould. 
Turn out when set and serve with custard sauce. 



319. RHENISH CREAM 

6 yolks of eggs. I 02. gelatine. 

^ pint of sherry. rind and juice of 2 lemons. 

I pint of boiling water. sugar to taste. 

(Enough for five or six people.) 

Dissolve the gelatine in the boiling water, allow it 
to cool, add to the beaten yolks, cook in a double 
saucepan until it thickens, add the grated lemon rind, 
juice, sherry and sugar to taste. Pour into a wet 
mould. 



320. LEMON SPONGE 

1 pint water. rind and juice of 3 lemons. 

I or. gelatine. 3 whites of eggs. 

i lb. loaf sugar. 

(Enough for five or six people.) 

Peel the lemons thinly and put into a saucepan with 
lemon juice, sugar and gelatine, boil gently for fifteen 
minutes. Allow to get cool, beat up the whites very 
stiffly, add the gelatine and water, etc., whisk well 
till it begins to stififen, pour into a wet mould and 
turn out when set. 



321. PRUNE MOULD 

I lb. prunes. rind and juice of i lemon, 

I pint water. i wineglass claret. 

3 ozs. sugar. carmine to colour. 

I oz. gelatine. 

(Enough for five or six people.) 

Soak the prunes in a pint of water, then put them 
in a stewpan in the same liquid with sugar, lemon 
rind and cook till tender. Remove the stones, rub 
through a sieve, add the dissolved gelatine, claret, 
colour with carmine, pour into a wet mould, turn out 
when set and serve in a glass dish. 
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322. HONEYCOMB MOULD 

3 eggs. 2 ozs. castor sugar. 

I pint milk. lemon or vanilla flavouring. 

i oz. gelatine. 

{Enough for five or six people.) 

Dissolve the gelatine in the milk, beat the yolks 
of eggs, pour over the hot milk, return to the sauce- 
pan and stir till it thickens, add the sugar and flavour- 
ing, whip the wrhites stiffly, stir them lightly to the 
mixture, pour into a wet mould and leave till set. 

323. VIENNOISE PUDDING 



5 ozs. stale bread. 


grated rind of lemon. 


3 ozs. sultanas. 


i pint milk. 


3 ozs. castor sugar. 


I giU sherry. 


3 eggs. 


I oz. loaf sugar. 


1 oz. peel. 


German sauce (see page 219). 



{Enough for fine or six people.) 

Cut the bread into small dice and soak in the sherry, 
put the loaf sugar in a saucepan with a little water 
and tea spoonfuls of lemon juice and boil together till a 
rich brown, add the milk gradually, beat the eggs and 
strain the milk into them, mix the fruit with the 
bread, pour over the milk and eggs, turn into a well- 
buttered and decorated mould. Steam slowly for ij 
to 2 hours. Serve with German sauce. 

324. CABINET PUDDING 

4 sponge cakes. i oz. sugar, 

some ratafias. ^ i oz. glac6 cherries. 

I pint milk. i oz. sultanas. 

3 eggs. I oz. peel. 

essence of almond or vanilla, jam sauce (see page 217). 
{Enough for five or six people.) 

Well grease a mould, decorate with cherries, cut 
the sponge cakes into dice, put in the mould in layers 
with chopped peel, sultanas and ratafias, boil the milk, 
pour on to the well-beaten eggs, add the sugar and 
flavouring, pour in the mould, allow it to soak, place 
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over a greased paper and steam from i to ij hours. 
Let it stand for a few minutes before turning out. 
Serve with jam sauce. 

325. ORLEANS PUDDING 

3} ozs. butter. 2 eggs. 

3j ozs. flovir. I tablespoonful milk. 

I J ozs. sugar. i teaspoonful carbonate of soda. 

4 ozs. marmalade. pinch of salt. 

(Enough for five or six people.) 

Cream the butter and the sugar, add eggs and flour 
alternately, beat well, add marmalade and last the car- 
bonate of soda dissolved in the milk. Put in a well- 
greased mould and steam, for ij hours. Serve with 
marmalade sauce (see page 218). 

326. BERESFORD PUDDING 

2 eggs. 2 tablespoonfuls bread crumbs, 

their weight in butter. grated rind of 2 oranges, 

sugar. i teaspoonful baking powder, 

flour. pinch of salt. 

{Enough for five or six people.) 

Cream the butter and sugar, sift the flour and add 
with the eggs alternately, beat well, add bread crumbs 
and orange rind and lastly the baking powder. Put 
into a well-greased mould, cover with greased paper 
and steam i| hours. 

Sauce 

I gUl water. 4 oz. sugar. 

1 teaspoonful cornflour. juice of 2 oranges, 
rind and juice of i lemon. 

327. PRESERVED GINGER PUDDING 

2 eggs. 3 ozs. preserved ginger, 
their weight in butter. i teaspoonful baking powder, 
sugar. pinch of salt. 

flour. 

(Enough for five or six people.) 

Cream the butter and sugar, add the sifted flour 
and eggs alternately, beating well between each addi- 
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tion, add finely-chopped ginger and lastly the baking 
powder. Put in a well-greased mould, cover with 
greased paper, steam for two hours. 

Sauce 
1 gill water. i tablespoonful brandy. 

1 stick ginger. 2 ozs. sugar, 

juice of I lemon. i glass sherry, 

strip of lemon rind. 

Boil and strain. 



328. RASPBERRY PUDDING 

3 eggs. 2 tablespoonfvils raspberry jam. 

their weight in butter. J teaspoonful baking powder, 

sugar. pinch of salt, 

flour. carmine colouring. 

Cream the butter and sugar, add the sifted flour 
and eggs alternately, beating well between each, add 
jam and lastly the baking powder and a drop or two 
of colouring if required. Put in a well-greased mould, 
cover with greased paper, steam for two hours. 

Sauce 

3 tablespoonfuls raspberry jam. lemon juice. 
I gill water. colouring. 

Boil for six minutes and strain. 



329. CHOCOLATE PUDDING 

2 eggs. 2 bars of grated chocolate, 

their weight in butter. J teaspoonful baking powder, 

sugar. vanilla essence, 

flour. pinch of salt. 

(Enough for five or six people.) 

Cream the butter and sugar, add the sifted flour and 
eggs alternately, beat well, add grated chocolate and 
vanilla essence and lastly the baking powder. Deco- 
rate the mould with blanched almonds or cherries and 
angelica. Steam for two hours. 
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Sauce 

2 ozs. chocolate. J oz. crime de riz. 
•J pint water. vanilla essence, 
sugar. little brandy. 

Dissolve chocolate in the water, thicken with creme 
de riz, boil and add flavourings. 

330. LEMON PUDDING 

6 ozs. bread crumbs. 3 ozs. suet. 

3 ozs. brown sugar. 2 lemons. 

3 ozs. flour. I teaspoonful baking powder. 
I egg and a little milk. pinch of salt. 

(Enough for six or seven people.) 

Chop the suet finely, mix with the flour, crumbs, 
sugar, grated lemon rind, salt and baking powder, beat 
the egg and add with enough milk to make into a stiff 
mixture, add the juice of the two lemons, steam in a 
greased mould covered with greased paper for ij 
hours. 

Sauce 

\ pint milk. ^ oz. castor sugar. 

1 dessertspoonful cornflour. rind of \ and juice of i lemon. 

Boil milk with lemon rind, pour it on the cornflour 
smoothly mixed, cook for ten minutes, add lemon juice 
and sugar. 

331. BROWN BREAD PUDDING 

4 ozs. brown bread crumbs. 3 eggs. 

2 ozs. brown sugar. i teaspoonful baking powder. 
2 ozs. butter. pinch of salt. 

2 ozs. glace cherries. jam sauce (see page 217). 

2 ozs. peel. 

(Enough for five or six people.) 

Cream the butter and the sugar, add the brown bread 
crumbs and eggs alternately and beat well, cut the 
cherries in half and add with the baking powder, and 
stir in lightly the stiffly-whipped whites of eggs, well 
grease and decorate a mould, put in the mixture, cover 
with greased paper and steam for an hour. Serve with 
jam sauce. 
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332. MADEIRA PUDDING 

2 eggs. I oz. peel. 

their weight in butter. essence of lemon. 

sugar. i teaspoonful baking powder. 

flour. pinch of salt. 

3 ozs. sultanas. 

(Enough for five or six people.) 

Cream the butter and sugar, add the sifted flour and 
eggs alternately and beat well, add the sultanas and 
chopped peel, flavouring and baking powder, put in a 
well-greased mould, cover with greased paper, steam 
for ij hours. Serve with jam sauce (see page 217). 

333. ORANGE PUDDING 

3 ozs. butter. pinch of salt. 

4 ozs. sugar. grated rind of 2 oranges. 
4 ozs. flour. juice of i orange. 

2 eggs. J teaspoonful baking powder. 

{Enough for five or six people.) 

Cream the butter and sugar together, add the eggs 
and flour alternately, beating well between each, add 
grated orange rind, juice and lastly baking powder. 
Well butter a mould, decorate with quarters of orange, 
pour in the mixture, cover with buttered paper, steam 
for I J to 2 hours. Serve with orange sauce (see page 
218). 



334. CANARY PUDDING 

2 eggs. grated rind of 2 lemons, 

their weight in butter. J teaspoonful baking powder, 

sugar. pinch of salt, 

flour. 

{Enough for five or six people.) 

Cream the butter and sugar together, add the sifted 
flour and eggs alternately, beating well, add the grated 
lemon rind and lastly the baking powder. Put mixture 
into a well-greased mould, steam for ij hours. Serve 
with lemon sauce (see page 217). 
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335. BACHELOR'S PUDDING 

2 ozs. bread crumbs. ^ teaspoonful ground ginger. 

2 ozs. flour. I egg and little milk. 

2 ozs. suet. J teaspoonful baking powder. 

2 ozs. raisins. pinch of salt. 

2 ozs. sugar. 

{Enough for five or six people.) 

Chop the suet finely, stone and cut the raisins across, 
put all the dry ingredients together, beat the egg with 
a little milk, stir well, put mixture into a greased mould 
sprinkled with brown sugar, cover with greased paper 
and steam for ij hours, and serve with a sweet sauce. 

Sauce 

I oz. butter. i giU water. 

J oz. flour. I gill milk. 

I dessertspoonful sugar. 

Cook the flour in the butter, add water and milk, 
boil, add sugar. 

336. FRENCH RAISIN PUDDING 

some stale sponge cakes. 2 ozs. peel. 

tnilk to soak them. J lb. raisins. 

4 eggs. wineglass of brandy. 

3 ozs. fine sago. custard sauce (see page 219). 
I oz. sugar. 

[Enough for six or seven people.) 

Soak the sponge cakes in milk, mix together all 
the ingredients, put into a well-greased mould and 
steam for ij hours. Serve with custard sauce flavoured 
with liqueur. 

337. SAGO S0UFFL6 

2^ OZS. small sago. i pint milk. 

3 ozs. butter. vanilla essence. 

3 ozs. sugar. cherries and angelica. 

3 eggs. jam sauce (see page 217). 

{Enough for five or six people.) 

Wash the sago and cook it till clear in the milk 
with the butter and sugar, allow it to cool and beat 
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in the yolks of eggs, add the vanilla and lastly the 
stiffly-beaten whites, mix very lightly, pour into a well- 
buttered souffle tin decorated with cherries and angelica 
cut in leaves, tie a band of buttered cartridge paper 
round the souffle tin, steam very gently for 45 to 50 
minutes. Turn out carefully, serve immediately, with 
apricot sauce poured round. 

338. VANILLA SOUFFL^ 

ij ozs. butter. 4 yolks and 5 whites of eggs, 

li ozs. flour. vanilla essence. 

I gill milk. cherries and angelica. 

J oz. sugar. jam sauce (see page 217). 

(Enough for four or five people.) 

Cook the flour in the butter and add the milk, cook 
for a few minutes, allow the mixture to cool, add the 
sugar and beat in the yolks of eggs, flavour well with 
vanilla, whip the whites to a very stiff froth, stir in 
very lightly, pour the mixture into a well-buttered 
souffle tin, decorated with cherries and angelica, tie 
a band of buttered paper round outside the tin, place 
a piece of paper on the top and steam gently for 35 to 
40 minutes. Serve at once with jam sauce poured 
round. 



339. PINEAPPLE SOUFFLI6 

2 ozs. butter. i oz. sugar. 

3 ozs. flour. yolks of 3 and whites of 4 eggs. 
3 ozs. pineapple. grated lemon rind. 

i pint milk. pineapple sauce. 

(Enough for five or six people.) 

Make a panada with butter, flour and milk, stir till it 
boils, add the pineapple cut into tiny dice, sugar and 
grated lemon rind. When the mixture is cool beat 
in the yolks of eggs, whip the whites to a stiff froth 
and stir in lightly. Pour into a well-buttered souffle 
tin decorated with pieces of pineapple tie a band of but- 
tered paper round the outside of the tin, cover with a 
piece of paper. Steam for an hour and serve at once. 
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Sauce 

I gill pine juice. 1 wineglass sherry. 

I oz. sugar. few pieces of pine. 

340. CHOCOLATE SOUFFLfi 

I oz. butter. i oz. sugar. 

I oz. flour. yolks of 2 and whites of 3 eggs. 

1 gill milk. vanilla essence. 

3 ozs. chocolate. chocolate sauce (see page 219). 

{Enough for four or five people.) 

Make a panada with the butter, flour and milk in 
which the chocolate has been dissolved and mixed 
smoothly, cook for a few minutes, allow the mixture 
to cool and add the sugar, yolks of eggs and vanilla 
essence. Whip the whites stiffly and stir in lightly, 
pour into a buttered souffle dish, tie round a band of 
buttered paper, bake in the oven for 35 minutes. Serve 
with chocolate sauce. 

Note. — ^This souffle may be steamed as vanilla or sago 
souffles. It will take 45 to 50 minutes. 

341. CUP PUDDINGS 

2 eggs. flavouring, 
their weight in butter. pinch of salt, 
sugar. jam sauce, 
flour. 

{Enough fo fill eight darioles.) 

Cream the butter and sugar, add the sifted flour and 
eggs alternately, beating well between each, add the 
flavouring. Bake in well-greased dariole moulds in 
a quick oven for twenty minutes and serve with jam 
sauce poured round. 

Note. — This mixture can be steamed covered with 
greased paper if more convenient. Serve in the same 
way. 
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342. MOSS BASKETS 

2 eggs. pistachio nuts, 

their weight in butter. cream, 

sugar. angelica, 

flour. liqueur, 

apricot jam. 

{Enough to mahs six baskets.) 

Cream the butter and sugar, add eggs and flour 
alternately, bake in well-buttered dariole moulds for 
fifteen to twenty minutes. Warm the jam (about two 
table spoonfuls) and strain it, scoop out the centres 
of the cakes when cold, spread the top and sides with 
the jam and roll them in blanched and chopped pista- 
chio nuts. Whip the cream, sweeten and flavour with 
a little liqueur, fill the centres, cut long thin strips of 
angelica and fix them across to form the handles. 

343. MADELINES 

2 eggs. jam. 

their weight in butter. 2 ozs. desiccated cocoanut. 

sugar. glac6 cherries, 

flour. carmine colouring. 

(Enough to fill eight darioles.) 

Make mixture as for cup puddings, bake for twenty 
minutes in a quick oven, make a table spoonful of jam 
hot, add a drop or two of carmine to improve the 
colour, brush over the cakes and roll them in desiccated 
cocoanut, place a glace cherry on the top. If served 
hot pour round some jam sauce, coloured nicely; if 
served cold, on a glass dish with a lace paper. 

344. SPONGE PUDDING 

2 eggs. 2 tablespoonfuls water. 

2 ozs. butter. 2 teaspoonfuls baking powder. 

I teacupful flour. pinch of salt. 

J teacupful sugar. jam. 

{Enough for four or five people.) 

Mix the eggs, butter (melted) and sugar together 
and beat well, sift in the flour and baking powder and 
add the water, pour into a well-greased pie dish and 
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bake in a moderate oven. When cooked turn out and 
spread a layer of jam on top. Serve hot or cold. 

345. SWISS ROLL 

2 eggs (3 if small). ^ teaspoonful baking powder. 

2 ozs. flour. pinch of salt. 

3 ozs. sugar. jam. 

(Enough for five or six people.) 

Whisk the eggs and sugar well in a warm place, 
sift the flour in gradually and stir lightly, add baking 
powder, turn quickly in a prepared baking tin, bake 
in a quick oven for about six minutes, turn on to a 
sheet of paper sprinkled with castor sugar, cut down 
the edges, spread with warm jam, roll up, sprinkle with 
sugar, serve with jam sauce if hot and on a glass dish 
with lace paper if cold. 

Note. — Apricot and raspberry are the most suitable 
jams to use. 

346. PANCAKES 

i lb. flour. li ozs. lard. 

1 pint milk. i lemon. 

2 eggs. castor sugar, 
pinch of salt. 

{Enough to make ten or twelve pancakes.) 

Make a batter with the milk, flour and eggs, beating 
well before all the milk is added, and allow it to stand 
for an hour or more if possible. Put the batter into 
a jug, melt the lard in a saucepan, pour a little into 
the frying pan — enough to cover the bottom of the 
pan. When brown on one side toss and brown the 
other side. Turn on to a piece of paper sprinkled with 
sugar, sift with castor sugar and squeeze over some 
lemon juice, roll up and put on a dish with a fancy 
paper. Serve very hot. 

347. RICE CROQUETTES 

4 ozs. rice. flavouring. 

I pint milk. egg and bread crumbs. 

I oz. sugar. angelica. 

(Enough to make eight or ten croquettes.) 

Put the rice on in a saucepan to cook with the milk 
and flavouring. When tender and all the milk absorbed 
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add the sugar, turn on to a wet plate, divide into equal 
portions and set aside to cool. When firm roll into 
balls, using a few crumbs, coat with egg and crumbs, 
fry a golden brown in hot fat, drain well, put a small 
strip of angelica into each to look like a stem, serve 
on a hot dish with lace paper with jam or jam sauce. 



348. FRUIT FRITTERS 

apples or bananas. 2 tablespoonfuls tepid water. 

3 ozs. flour. white of i egg. 

I tablespoonful oil. pinch of salt. 

Put the flour and salt into a basin, make a well in 
the centre, pour in the oil, add the water gradually and 
mix smoothly, beat well. Let it stand for an hour 
if possible, then add the whipped white of egg lightly. 
Peel the apple, cut into slices, take out the core, leaving 
a ring, dip in the batter, fry in hot fat, drain well, dish 
on a lace paper, sprinkle with castor sugar. Serve at 
once. 

Note. — Bananas, oranges, apricots, pineapple may be 
used instead of apples. 



349. RICE CREAM BEIGNETS 

3 ozs. butter. pinch of cinnamon. 

3 ozs. castor sugar. f gill of milk. 

3 eggs. i teaspoonful baking powder. 

4 ozs. sifted flour. vanilla essence. 
4 ozs. cr^me de riz. 

(Enough for five or six people.) 

Cream the butter, add the sugar, creme de riz and 
cinnamon, work together for about ten minutes, 
add by degrees the eggs and flour alternately, flavour 
with vanilla essence and lastly add the milk and baking 
powder. Put into a forcing bag with a plain pipe 
and force out portions about the size of a walnut, cut- 
ting it with a knife, fry in hot fat from eight to ten 
minutes. Pile on a lace paper on a hot dish and 
sprinkle with castor sugar. 
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350. SWEET OMELET 

3 eggs. I oz. butter. 

little jam. i teaspoonful CEistor sugar. 

Separate the whites and yolks of eggs, beat the 
whites to a stiff froth with the tea spoonful of sugar, 
mix lightly with the well-beaten yolks, melt the butter 
in an omelet pan, pour in the eggs, stir quickly till 
the mixture begins to set, put the omelet pan in the 
oven for a minute or two to brown slightly. Shape 
the omelet, put the warmed jam in the centre, fold 
over and turn on to a hot dish and serve immediately. 

351. RUM OMELET 

3 eggs. little jam. 

f oz. butter. rum. 

1 teaspoonful sugar. 

Make like a sweet omelet, adding a few drops of 
rum to flavour, dish on a flat dish, pour over a little 
rum and set fire to it just as it is to be served. 

Note. — Good rum is necessary or it will not burn. 

352. LEMON JELLY 

6 lemons. stick of cinnamon. 

2 ozs. gelatine. 8 ozs. loaf sugar. 

I J pints water. 2 tablespoonfuls sherry. 

3 or 4 cloves. whites and shells of 2 eggs. 

(Enough to fill one and a half pint mould.) 

Peel the lemons very thinly, squeeze out the juice 
and add to the water with sugar, cloves, cinnamon and 
gelatine, making barely a quart of liquid altogether. 
When the gelatine is dissolved add the slightly beaten 
whites and crushed shells, whisk well until boiling- 
point is reached, let it boil five or six minutes, move 
aside till the scum cracks, strain through a scalded 
cloth, add the sherry. If it does not run through 
clear at first pour it gently through the cloth a second 
time. When cool pour into a wet mould. 

Note. — A loosely woven teacloth is the best kind 
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to use in'preference to a jelly bag. Tie the four cor- 
nei-s to the legs of an upturned chair, standing on 
another chair; place the bowl underneath. 

French leaf gelatine is the best to use. It requires 
no previous soaking. 

353. AMERICAN JELLY 

1 pint milk. i oz. castor sugar. 

2 eggs. vanilla essence, 
f oz. gelatine. 

(Enough for four or five people.) 

Dissolve the gelatine in the milk, but do not boil 
it; add the yolks of eggs and sugar, beat the whites 
to a stiff froth and add with the vanilla essence to 
taste. Put into a wet mould, turn out when set. 

354. CLARET JELLY 

(Unclarified) 

I pint water. i lemon. 

f pint claret. 2 cloves. 

8 ozs. loaf sugar. i inch cinnamon. 

ij ozs. gelatine. 

{Enough for six or seven people.) 

Put the gelatine, sugar, lemon peel and juice, cloves 
and cinnamon into a saucepan with the water, which 
should be boiling, simmer for ten minutes, add the 
claret, strain into a wet mould, turn out when set. 

Note. — Claret jelly can be cleared as lemon jelly 
if preferred, adding whites and shells of two eggs. 

355. MARASCHINO JELLY 

ij pints of water. \ inch cinnamon. 

juice and rind of 3 lemons. 2 ozs. gelatine. 

•J lb. sugar. I wineglass maraschino. 

3 cloves. 1 teaspoonful vanilla essence, 
shells and whites of 2 eggs. 

(Enough to fill one and a half pint mould). 

Put all the ingredients in a large saucepan with 
the crushed shells and whipped whites of eggs, whisk 
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until boiling-point is reached, allow it to boil for five 
to six minutes. Stand aside partly covered till the 
scum cracks, strain through a teacloth through which 
boihng water has been poured. When quite clear pour 
into a wet mould. 

356. APPLE JELLY 

2 lbs. apples. i oz. gelatine, 

i pint water. few pistachio nuts. 

8 ozs. loaf sugar. carmine colouring, 

rind and juice of 2 lemons. ^ pint cream. 
{Enough for six or seven people.) 

Peel, core and slice the apples, put them in a stew- 
pan with water, sugar, lemon rind and juice, simmer 
gently until the apples are tender. Remove the lemon 
peel and rub the apples through a hair sieve, dissolve 
the gelatine in a little water, strain it into the apple 
puree, colour a nice pink with a few drops of carmine, 
pour into a wet border mould, turn out when set 
on to a glass dish. Whip, sweeten and flavour the 
cream, and fill the centre, sprinkle with chopped pis- 
tachio nuts. 

357. WINE JELLY 

li pints water. J pint sherry. 

2 ozs. leaf gelatine. 2 cloves. 

I giU lemon juice. i inch cinnamon, 

rind of 2 lemons. whites and shells of 2 eggs. 

(Enough to fill one and a half pint mould.) 

Make as for lemon jelly (see page 159). A little 
brandy may be added if liked after clearing, but it 
must be allowed for in the quantity of water used. 

358. FRUIT JELLY 

I quart lemon jeUy. apples, 

bananas. glace cherries, 

grapes. pistachio nuts, 

oranges. carmine colouring. 

(Enough for eight or ten^people.) 

Prepare the fruit very carefully, cut the bananas into 
slices, the oranges into quarters, removing the pips, 
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cut the apples into fancy shapes and take out the 
seeds from the grapes. Decorate the bottom of a 
quart mould with cherries and chopped pistachio nuts, 
set it on ice with a little lemon jelly, arrange the fruit in 
layers, setting them with jelly, adding a little colouring 
getting darker each time, and allowing each layer to 
get firm before adding the next. Fill the mould quite 
full. 

Note. — The lemon jelly for this must be made with 
more gelatine in proportion to support the fruit. 

Fresh fruit such as strawberries, apricots, raspberries 
can be used. 



359. STRAWBERRY MOUSSE 

2 lbs. strawberries. juice of \ lemon. 

1 gill water. 3 whites of eggs, 
f oz. leaf gelatine. carmine colouring. 

2 ozs. castor sugar. 

(Enough for five or six people.) 

Rub the strawberries through . a sieve and use half 
a pint of the puree. Dissolve the gelatine in the 
water, strain it to the puree and add the sugar and 
lemon juice and carmine colouring. Whip the whites 
of eggs very stiffly, stir lightly in to the mixture when 
it is cool, turn into a fancy mould, which should be 
decorated with some whole strawberries, turn out when 
set. 

Note. — Almost any ripe fruit can be used in this 
way, such as raspberries, apricots, etc. 

360. COFFEE CREAM 

i pint milk. J oz. gelatine. 

2 eggs (yolks). i gill strong coffee or coffee 

2 ozs. sugar. essence to taste. 

i pint cream. little wine jelly. 

[Enough for five or six people.) 

Dissolve the gelatine in a little water or milk, make 
a custard with the yolks of eggs and milk, cook till 
it thickens, add sugar, strain in the gelatine, add the 
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coffee or coffee essence. When cool add the whipped 
cream, mask the mould with a little wine jelly. Allow 
it to set before pouring in the cream. To unmould 
dip in warm water and turn on to a cold dish. 

361. PINEAPPLE CREAM 

J pint milk. ^ pint cream. 

3 yolks of eggs. I oz. gelatine. 

2 ozs. sugar. 3 or 4 ozs. pineapple, 
f pint pineapple syrup. i wineglass noyeau. 
lemon ]elly. 

{Enough for five or six people.) 

Make a custard with the milk and yolks of eggs, 
stir till it thickens, add the sugar, dissolve the gelatine 
in the syrup, strain into the custard. When cool add 
the whipped cream and pulped pineapple, flavour with 
noyeau. Mask the mould with lemon jelly. Then 
pour in the cream. 

362. CHOCOLATE CREAM 

i pint milk. J pint cream. 

3 yolks of eggs. vanilla essence. 

2 bars chocolate. pistachio nuts, 
sugar to taste. lemon or wine jelly. 
i oz. leaf gelatine. 

{Enough for five or six people.) 

Dissolve the gelatine in a little water, make a cus- 
tard with the milk (in which the chocolate has been 
dissolved) and eggs, stir till it thickens, strain in the 
gelatine, add the sugar and allow it to cool. Whip 
the cream, add it to the custard with the vanilla 
essence. Pour into a mould masked with wine or 
lemon jelly and decorated with pistachio nuts. 

363. GINGER CREAM 

J pint milk. J oz. gelatine. 

3 yolks of eggs. | giU ginger S3frup. 
2 ozs. castor sugar. lemon or wine jelly. 
2 ozs. preserved ginger. glace fruits. 

i pint cream. 

{Enough for' five or six people.) 

Rinse the mould with cold water, pour in a little 
jelly, place on ice to set, cut the glace fruits and deco- 
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rate the bottom of the mould, set it with a little more 
jelly, make a custard with the milk and eggs, stir till 
it thickens, add the sugar and the gelatine dissolved 
in the ginger syrup. When cool add the whipped 
cream and the ginger cut in small pieces. It must 
be nearly set before putting into the mould or the 
ginger will sink to the bottom. 

364. RASPBERRY CREAM 

raspberry jam. sugar. 

J pint cream. noyeau. 

i oz. gelatine. carmine colouring, 

lemon juice. lemon jelly. 

{Enough for five or six people.) 

Heat the jam, rub it through a hair sieve — enough 
to make half a pint of puree, dissolve the gelatine in 
a little water, strain into the puree, add lemon juice, 
and noyeau, colour with carmine. Whip the cream, 
stir to the puree, mask the mould with lemon jelly, 
pour in the cream. Turn out when set and garnish 
with chopped jelly. 

Note.- — Fi-esh raspberries can be used . One lb. 
should make a half pint of puree. 

365. STRAWBERRY CREAM 

I lb. strawberries. pistachio nuts. 

i pint cream. carmine colouring. 

1 oz. leaf gelatine. lemon juice. 

2 or 3 ozs. sugar. lemon or wine jelly. 

{Enough for five or six people.) 

Rinse a fancy mould with water, cover the bottom 
with jelly and set on ice, arrange some whole small 
strawberries with some chopped pistachio nuts and set 
with some more jelly. Pick the strawberries and rub 
them through a fine sieve, to the puree (about | pint) 
add the lemon juice and gelatine dissolved in water 
and strained. Whip the cream and add to the other 
ingredients, sweeten and colour it, pour into the mould. 

Note. — A little brandy may be added if liked and 
strawberry jam can be used instead of the fresh fruit. 
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367. PISTACHIO CREAM 

I oz. pistachio nuts. 2 ozs. sugar. 

i pint milk. little maraschino, 

i pint cream. green colouring. 

i oz. leaf gelatine. wine jelly. 

(Enough for five or six people.) 

Blanch and pound the pistachio nuts and boil 
them in the milk, dissolve the gelatine in a 
little water, strain it to the milk and add sugar and 
maraschino to flavour, mix some shredded pistachios 
with a little liquid wine jelly and pour it into the bottom 
of the mould and allow it to set on ice. Whip the 
cream, add lightly to the other ingredients, colour a 
pretty pale green and pour into the mould. Turn out 
when set and decorate with chopped jelly. 

367. VANILLA CREAM 

f pint cream. vanilla essence. 

i oz. gelatine. preserved fruits to decorate. 

i giU water. wine jelly. 

i oz. sugar. 

{Enough for five or six people.) 

Rinse the mould with cold water, pour in a little 
melted wine jelly, set on ice. When firm make a pretty 
decoration of preserved fruits, cover with jelly and 
allow to set. Dissolve tne gelatine in a little water, 
whip the cream, strain in the gelatine, add the sugar 
and vanilla to taste, stir all together carefully and pour 
in the mould. 

368. GATEAU DE RIZ 

1 pint milk. i oz. gelatine. 

2 ozs. rice. little lemon jelly. 
I gill double cream. pistachio nuts. 

i| ozs. sugar. 

[Enough for five or six people.) 

Cook the rice gently in the milk till tender, turn it 
into a basin and when nearly cold add the dissolved 
gelatine, sugar and the cream half whipped, and mix 
very lightly. Prepare a mould with a thin layer of 
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lemon jelly and blanched and chopped pistachio nuts, 
allow it to set before putting in the rice, oil the sides 
of the mould slightly and allow the rice to set a little 
before putting it in. Turn out and serve with cream. 

369. CHARLOTTE RUSSE 

3 gills o^Jcream. savoy biscuits. 

J oz. gelatine. vanilla essence. 

I oz. sugar. sherry (^ giU). 

I white of egg. cherries and angelica. 

little lemon jelly (see page 159). 

{Enough for five or six people.) 

Dissolve the gelatine in the sherry, choose a small 
cake tin with straight sides, decorate bottom of tin 
tastefully with cherries and angelica, set it by, pouring 
in a little lemon jelly. When quite set split the bis- 
cuits, trim and line the sides of the tin, joining them 
with white of egg. Whip the cream slightly, add 
sugar, flavourings and dissolved gelatine, pour into the 
mould. Turn out when set and quite firm. 

370. SHORT CRUST NO. 1 

J R). flour. pinch of salt. 

J H). butter, lard or dripping, water to mix. 

Sift the flour, add the salt, rub in the butter or lard 
finely with the tips of the fingers, mix to a stiff paste 
with cold water, turn on to a floured board, roll out 
lightly and it is ready for use. 

Note. — The flour for rolling out the pastry should be 
taken out of quantity weighed for use or the propor- 
tions will be altered. 



371. SHORT CRUST NO. 2 

(Very Plain) 

i R). flour. 1 teaspoonful baking powder. 

3i ozs. lard or dripping. water to mix. 

pinch of salt. 

Make as for short crust No. i. 
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372. SUET CRUST 

i lb. flour. J teaspoonful baking powder. 

4 ozs. suet. water to mix. 
pinch of salt. 

Chop the suet finely, mix all the dry ingredients 
together, mix to a stiff paste with cold water, turn on 
to a floured board, roll out to size required and use, 

Note. — If a cheap crust is required use less suet and 
one tea spoonful baking powder. 

373. FLAKY CRUST 

i lb. flour. pinch of salt. 

5 ozs. butter or butter and water to mix. 
lard. 

Sift the flour, add the salt, divide the fat into four 
portions, rub one into the flour, mix to a paste with 
water, roll out on a floured board to an oblong shape, 
put one portion of fat on in flakes two-thirds of the 
way down, fold into three, press the edges together, 
roll out again, keeping the edges square, flake on 
another portion of fat and repeat until all the fat is 
rolled in, roll out to shape required and use. 

Note. — ^This crust can be made some time before it 
is wanted if kept in a cool place. 

374. ROUGH PUFF PASTRY 

i lb. flour. lemon juice. 

6 ozs. butter or butter and lard, water to mix. 
salt. 

Add the salt to the flour, cut the butter into large 
pieces and mix with the flour, make a well in the 
centre, moisten with the lemon juice and water and 
mix carefully until it is a stiff paste, roll out to an 
oblong shape, fold in three, roll out again, repeat the 
process, keeping the rough edges in the same direction 
till it has been rolled four times and does not look 
streaky. It is then ready to use for covering meat 
pies, patties or for sausage rolls, etc. 
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375. PUFF PASTRY 

^ lb. flour. pinch of salt. 

I lb. butter (fresh). water to mix. 

I teaspoonful lemon juice. 

Rub I oz. of the butter into the flour, make a well 
in the centre, pour in the lemon juice and water gradu- 
ally working the flour into a stiff paste. Press the 
butter in a clean cloth to squeeze out all the water, 
knead the pastry until quite smooth, roll out on a 
floured board to an oblong shape, keeping the corners 
square, place the butter on in a layer two-thirds of 
the way down the paste, fold in three, press the edges 
together, set aside for twenty minutes, roll out to the 
same shape, fold as before, press the edges, repeat 
this and set aside again in a cool place for twenty 
minutes, roll out the pastry again, , repeating the pro- 
cess twice more, set aside for the third time for twenty 
minutes, roll out and use. The pastry has in all seven 
rolls and is set aside three times. Always after folding 
remember to keep the rough edges turned the same 
way each time. 

Note.- — A marble slab is best to make puff pastry on, 
and a hot kitchen must be avoided to make it success- 
fully. It can be made two or three days before it is 
used if kept in a cool place. Less butter can be used 
to make a cheaper pastry. 

376. BISCUIT CRUST 

\ tt). flour. yolk of i egg. 

4^ ozs. butter. pinch of salt. 

I oz. sugar. little water. 

Rub the butter into the flour, add the sugar, mix 
with the beaten yolk and a little water, knead until 
smooth, roll out and use. 

377. RAISED PIE CRUST 

I lb. flour. I gill of water. 

4 ozs. lard. pinch of salt. 

Boil the water and lard together, make a well in 
the centre of the flour, pour in the liquid, mix to a 
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stiff dough as quickly as possible, knead until smooth, 
keeping it warm. 

Note. — A yolk of ^gg may be added to make the 
crust richer and milk used instead of water. 

378. CHOUX PASTE 

6 ozs. flour. \ pint water. 

2 ozs. butter. 4 eggs. 

Put the water and butter in a saucepan and bring 
to the boil, sift the flour and add to the water and 
butter, cook well until it leaves the sides of the sauce- 
pan, allow the mixture to cool slightly, then beat the 
eggs in one at a time very thoroughly, sweeten and 
flavour and use as required. 

379. FRUIT TART 

any fruit (apples, cherries, water. 

gooseberries, etc.). short crust No. i. 

sugar. 

Prepare the fruit, half fill the pie dish, add sugar 
and water and fill up with fruit. Roll out the pastry, 
place the pie dish on it and cut out the top, brush the 
edges of the dish with water and line them with strips 
of pastry, moisten them and place on the top, press 
the edges together and cut round sharply, work the 
edges up with a knife and decorate them. Brush over 
the tart with water or whipped white of egg, sift with 
sugar and bake for about half an hour, serve hot or 
cold. 

380. TARTLETS 

jam. short crust No. i (see page 166). 

Roll out the pastry, line some patty tins with it, put 
some jam in each, bake in a quick oven for about fif- 
teen minutes. 

Note. — A crust of bread can be put in instead of the 
jam, and removed when the pastry is cooked and 
warmed jam put in after. 

Flaky, rough puff or puff pastry can be used for 
tartlets. 
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381. LEMON CHEESE CAKES 

i lb. loaf sugar. juice of 2 or 3 lemons. 

2 ozs. butter. grated rind of i lemon. 

2 ozs. grated biscuits. short, flaky or puflE pastry (see 

yolks of 3 eggs. page 167). 

whiites of 2 eggs. 

Put the sugar, grated biscuit, butter, grated lemon 
rind and lemon juice into a saucepan and melt alto- 
gether, when a little cool stir in slowly the beaten 
eggs, cook slowly until it thickens, stirring occasion- 
ally. Line the patty tins with pastry, fill with the 
mixture and bake in a quick oven from fifteen to twenty 
minutes. 

Note. — A double saucepan is best for making the 
lemon curd mixture, and it will keep some time if tied 
down in a jar. 

382. TREACLE PASTRY 

golden syrup. pastry short crust No. i (see 

bread crumbs. page 166). 

lemon juice. 

Roll the pastry out to a square shape, mix the bread 
crumbs into the syrup, add some lemon juice, spread 
the mixture on the pastry not too near the edge, roll 
out the rest of the pastry to the same shape, place it 
on the top, fold over the edges, brush the pastry with 
white of egg, sprinkle with castor sugar, bake on a 
greased tin in a quick oven. When done cut across 
in neat sections, serve hot or cold. 

Note. — Flaky or rough puff pastry can be used. 

383. MACAROON TARTS 

i lb. ground almonds. whites of 3 eggs. 

J lb. castor sugar. J lb. puff or flaky pastry (see 

some raspberry jam. page 168). 

{Enough to make fourteen to sixteen tarts.) 

Line some patty tins with the pastry, cut some strips 
to go across the top, put a little jam in each, whip the 
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whites to a stiff froth, stir in the sugar and ground 
almonds lightly, put a spoonful of this mixture in each 
tart and cross with two strips of pastry, bake in a quick 
oven from fifteen to twenty minutes. 



384. CURD CHEESE CAKES 

I quaxt milk. little nutmeg. 

I tablespoonful rennet. 3 ozs. ratafias. 

4 ozs. butter. 2 tablespoonfuls sherry. 

4 ozs. sugar. currants. 

4 yolks and i white of egg. pufi pastry (see page 168). 

grated rind of i lemon. 

Warm the milk, add the rennet and leave until cold 
and set, turn on to a hair sieve to separate the curds 
from the whey, cream the butter and the sugar toge- 
ther, add the well-beaten eggs, lemon rind, nutmeg, 
crushed ratafias and sherry and the curds. Line some 
patty tins with puff pastry, half fill with the mixture 
and bake in a quick oven from fifteen to twenty 
minutes. 



385. MAIDS OF HONOUR 

i pint milk. 2 yolks of eggs. 

^ pint warm water. 2 tablespoonfuls clotted or 

I egg. whipped cream. 

juice of half a lemon. grated rind of half a lemon. 

For the Mixture 

I oz. ground almonds. cinnamon. 

i^ ozs. currants. Uttle brandy. 

i oz. sugar. puff pastry (see page 168). 

nutmeg. 

Put the milk, warm water, egg and lemon juice into 
a lined pan, as the curd forms skim and put it on 
muslin to drain. Mix all the other ingredients toge- 
ther, then add the curds. Line some patty tins with 
puff pastry, put in the mixture and bake in a quick 
oven about fifteen to twenty minutes. 
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386. APPLE DUMPLINGS 

6 or 8 apples. 6 or 8 cloves. 

8 ozs. flour. sugar. 

4 ozs. lard and butter. water, 

pinch of salt. 

{Enough for six or eight people.) 

Make the pastry with flour and butter and lard, add 
pinch of salt, mix stiffly with water, cut into as many 
pieces as apples, allowing roughly i oz. of pastry to 
each apple, peel and core the apples, keeping them 
whole, place each on a piece of pastry, fill the hole 
with sugar and a clove, work the pastry round the 
apple, brush over with water, sprinkle with sugar, bake 
till the apple is cooked — about twenty minutes. 

387. DUTCH APPLE PUDDING 

1 R). apples. i teaspoonful mixed spice. 

2 ozs. currants. grated rind of i lemon or orange. 

2 ozs. peel. juice of J lemon. 

3 or 4 ozs. sugar. flaky pastry, loozs. (seepage 167). 

{Enough for eight or ten people.) 

Peel, core and chop or slice the apples, clean the 
currants and chop the peel, mix all the ingredients 
together, divide the pastry in half, roll out one por- 
tion to a square, put on a layer of the mixture, cover 
with other portion of pastry, fold over the edges, brush 
over with water, sprinkle with castor sugar, bake in 
a hot oven from half to three-quarters of an hour, cut 
into neat sections and serve hot or cold. 

388. MINCE PIES 

mincemeat (see page 181). flaky or puff pastry (see page 167). 

Roll the pastry out to about a quarter of an inch 
in thickness, cut into rounds, line some patty tins with 
some of the rounds, brush round the edges with water, 
put in some mincemeat, place on a cover, press the 
edges together, work them up with a knife, brush with 
white of egg, sprinkle with castor sugar, bake in a 
quick oven for about twenty minutes. Serve hot or 
cold. 
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389. SPANISH PUFFS 

i pint water. 4 eggs. 

2 ozs. butter. i dessertspoonful castor sugar. 

6 ozs. flour. vanilla essence. 

{Enough for five or six people.) 

Bring the water and butter to the boil, add the sifted 
flour, cook well until it leaves the sides of the pan, 
allow it to cool, then beat the eggs in thoroughly one 
by one, add the sugar and vanilla essence, put the 
mixture into a forcing bag with a plain tube, force 
it through and cut off about an inch in length and 
drop it into hot fat about six or eight at a time. When 
they become twice the size, cut one in half to see if 
they are cooked. They usually take from eight to ten 
minutes. When cooked remove them from the fat, 
drain well on paper, sprinkle with castor sugar, serve 
piled up on a hot dish with a lace paper. 

Note. — Half this quantity makes a nice dish. 



390. ECLAIRS 

choux paste (see page 169). vanilla essence. 

cream. chocolate icing (see page 206). 

sugar. 

(Enough to make twelve to fourteen eclairs.) 

Make the pastry as for " Spanish Puffs." Put the 
mixture into a forcing bag with a plain tube, force 
it through on to a greased baking tin in three-inch 
lengths, bake in a hot oven for half an hour, cover 
with another tin to keep them airtight. When done 
place on a pastry rack to cool, whip and flavour the 
cream, raise the pastry on one side of the eclair and 
fill it with cream, make the chocolate icing, dip the 
eclair in it and allow it to dry. 

Note. — Coffee icing can be used instead of chocolate. 
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391. ALMOND TARTLETS 

2 ozs. ground almonds. 2 tablespoonfuls sherry. 

2 ozs. cake crumbs. castor sugar. 

2 eggs. short crust No. i (see page i66). 

some strawberry jam. 

{Enough to make ten or twelve tartlets). 

Line some patty tins with the pastry, put a tea 
spoonful of strawberry jam in each, separate the yolks 
from the whites of eggs, mix the ground almonds, 
crumbs, sherry, yolks and sugar (to taste) together 
and put some in each tart, whip the whites stiffly, add 
some castor sugar and a few drops of almond essence, 
pile some of this meringue on top of the almond 
mixture, bake in a moderate oven about thirty min- 
utes. 

392. CUSTARD TARTLETS 

i pint milk. sugar to taste. 

2 eggs. nutmeg. 

i oz. cornflour. short crust No. i. 

{Enough to make ten to twelve tartlets.) 

Line some patty tins with the pastry, mix the corn- 
flour smoothly with some of the milk, add it with the 
well-beaten eggs to the remainder of the milk, sweeten 
to taste, put some of the mixture into each tartlet, 
bake in a moderate oven about thirty minutes. 

Note. — Any flavouring, such as vanilla or almond, 
can be used. The nutmeg should be grated on the top. 

393. BAKEWELL PUDDING 

rough pufi pastry (see flour. 

page 167). I teaspoonful baking 

egg. powder, 

its weight in butter. 2 tablespoonfuls jam. 

sugar. I white of egg. 

{Enough for seven or eight people.) 

Line a plate with the pastry, work up the edges 
and decorate them, put the jam in the middle, cream 
the butter and sugar together, add the egg and a little 
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of the flour and beat well, stir in the rest of the 
flour and the baking powder, spread this over the jam. 
Bake in a quick oven for thirty minutes, whip the 
white of egg stiffly with some castor sugar, pile it 
roughly on the top and bake till crisp. 

394. PINEAPPLE PUDDING 

J tin pineapple chunks. 2 eggs. 

2 ozs. butter. ij ozs. sugar. 

2 ozs. flour. short or flaky pastry (see 

f pint milk. page 166). 

{Enough for six or seven people.) 

Line the edges of a pie dish with pastry, making a 
double border, cut the pineapple into small pieces, put 
into the pie dish with a little of the syrup, make a 
sauce with the butter, flour and milk, stir till it boils, 
cook for five minutes, let it cool and add the beaten 
yolks, sugar and little syrup, pour over the pineapple. 
Bake in the oven till the pastry is cooked, whip the 
whites stiffly with castor sugar added, pile on the top, 
decorate with a few pieces of pineapple, bake till crisp. 

395. LEMON PUDDING 

2 ozs. cake or bread crumbs, rind and juice of 2 lemons. 

3 ozs. butter. short or flaky pastry (see 
3 ozs. sugar. page 166). 

2 eggs. 

(Enough for five or six people.) 

Line the edges and decorate a pie dish with pastry, 
cream the butter and the sugar together, add the eggs 
and cake crumbs and beat well, pour the mixture into 
the pie dish, bake in a moderate oven for three-quarters 
of an hour, till the mixture feels firm. 

396. APPLE AMBER PUDDING 

2 lbs. apples. 3 eggs. 

I lemon. short or flaky pastry (see 

li ozs. butter. page 166). 

3 ozs. sugar. 

{Enough for six or seven people.) 

Peel, core and slice the apples, put them in a stew- 
pan with the grated lemon rind, juice and sugar, cook 
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till quite tender, then pass it through a sieve, add the 
well-beaten yolks of eggs. Line the edges of a pie 
dish and decorate them with pastry, pour in the apple 
mixture and bake in a quick oven for about half an 
hour, whip the whites to a stiff froth with a little 
sugar, pile roughly on the top of the pudding, sift 
over some sugar and bake till crisp. 

397. COBURG PUDDING 

6 or 8 apples. strip of lemon riad. 

marmalade. 3 eggs. 

2 ozs. cornflour. sugar. 

I pint milk. short or flaky crust (see page i66). 

{Enough for six or seven people.) 

Stew the apples till tender, line and decorate the 
edges of a pie dish with pastry, put in a layer of stewed 
apples, cover this with a little marmalade, then put 
another layer of apples, mix the cornflour smoothly 
with some of the milk, put on the remainder to boil 
with the lemon rind, add the cornflour, stir till it 
thickens and cook thoroughly, add the beaten yolks 
of eggs, pour over the apples in the pie dish and bake 
in a moderate oven till pastry is cooked. Whip the 
whites stiffly, pile on the top, sprinkle with sugar and 
crisp in the oven. 

398. LEMON PIE 

I tablespoonful cornflour. 2 eggs. 

1 gill cream or milk. sugar. 

2 lemons. short or flaky pastry. 
i teaspoonful cinnamon. 

{Enough for six or seven people.) 

Line a plate or shallow pie dish with pastry, deco- 
rate it, mix the cornflour smoothly with the cream or 
milk, add the cinnamon, sugar, grated rind and juice 
of lemons and the beaten yolks of eggs, pour the 
mixture into the plate or dish, bake in a quick oven 
about half an hour, whip the whites stiffly and pile 
roughly on the top, sprinkle over a little castor sugar, 
bake till crisp and a pale brown colour. 
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399. MANCHESTER PUDDING 

4 ozs. bread crumbs. i oz. sugar. 

1 pint milk. lemon rind. 

2 eggs. short or flaky crust, 
jam. 

{Enough for five or six people.) 

Boil the milk with strips of lemon rind, strain on to 
the crumbs, add the sugar. When cool add the yolks 
of the eggs, grease a pie dish, Hne the edges with 
pastry, put a layer of jam on the bottom, pour in 
the mixture and bake for three-quarters of an hour. 
Whip the whites to a stiff froth, adding some sugar, 
pile roughly on the top of the pudding, sift over with 
castor sugar, bake till crisp. 

400. CARAMEL CUSTARD 

4 yolks of eggs. 10 lumps of sugar. 

i pint of mUk. J gill water. 

I oz. sugar. i teaspoonful lemon juice. 

vanilla essence. 

(Enough for three or four people.) 

To make the caramel put the water, sugar and lemon 
juice in a saucepan and boil together until a rich brown. 
Pour into a warm mould and turn the tin round until 
it is coated all over. For the custard beat up the 
yolks of eggs, add the sugar and vanilla essence, add 
the milk, strain it into the mould, cover with greased 
paper and bake very slowly in a moderate oven, stand- 
ing the mould in a flat tin with water in it. Turn out 
carefully and serve hot or cold. 

401. SUMMER PUDDING 

any suitable fruit. bread. 

sugar. custard sauce (see page 219). 

Stew the fruit with sugar, line a pudding basin with 
thin slices of stale bread, fitting to a round at the 
bottom, pour in the stewed fruit gradually, allowing 
the bread to get well soaked with the syrup, place on 
a round of bread, cover with a plate and allow to 

M 
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stand till quite cold and set, turn out and serve with 
thick custard sauce or cream. 

Note. — The best fruits to use for this pudding are 
raspberries, red currants and black currants. 

402. PINEAPPLE SNOW 

J tin of pineapple. whites of 3 eggs. 

3 ozs. loaf sugar. wineglass of sherry. 

I oz. loaf gelatine. 

(Enough for five or six people.) 

Dissolve the gelatine in some of the pineapple syrup 
and a little water, cut the pineapple into small pieces, 
add to the syrup with the sugar and simmer for ten 
minutes, add the sherry and allow the mixture to cool, 
whisk the whites of eggs to a stiff froth and add the 
mixture and whisk till nearly set. Pile roughly in a 
shallow glass dish, decorate with some pieces of pine- 
apple and serve. 

403. APPLE CHARLOTTE 

apples. 2 ozs. butter, 

stale bread. sugar. 

3 or 4 cloves. custard sauce (see page 219). 

(Enough for four or five people.) 

Stew the apples (peeled and cored) till tender with 
sugar and cloves. Line a cake tin with bread dipped 
in clarified butter, join the edges together with egg. 
Pour in the stewed apples, cover with a round of bread 
dipped in butter, cover with buttered paper and bake 
in a quick oven, turning round to brown all sides 
alike, turn out carefully and pour custard sauce round. 

404. COLD LEMON PUDDING 

4 sponge cakes. -J- pint cold water. 

2 ozs. sugar. some blanched almonds. 

juice of 2 oranges. custard sauce or whipped cream. 

juice of 2 lemons. 

(Enough for five or six people.) 

Add the juice of the oranges and lemons to the 
water with the sugar, put the sponge cakes in a glass 
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dish and soak well with the liquid. When quite moist 
stick with blanched almonds cut in strips and pour 
over a thick custard or whipped cream. 

405. GOOSEBERRY FOOL 

2 His. gooseberries. i gill water. 

i lb. sugar. } pint custard or cream. 

(Enough for six or seven people.) 

Make a syrup by boiling water and sugar together, 
put in the gooseberries and cook till tender. Rub 
through a sieve, mix with the cream or custard, pour 
into a glass dish and serve cold. 

406. STEWED PEARS 

2 lbs. pears. 4 cloves. 

6 ozs. sugar. i inch cinnamon. 

1 pint water. strip of lemon peel, 
little claret. carmine colouring. 

[Enough for six or seven people.) 

Peel the pears, cut them in half, take out the core, 
put them in a stewing jar with the water, sugar, lemon 
rind and spices, add the claret and some drops of 
carmine, cover with the peelings and stew gently in 
the oven for three or four hours. When cool put into 
a glass dish and pour the syrup over. 

407. TRIFLE 

6 or 8 sponge cakes. i lb. ratafias. 

2 eggs and 2 yolks. i gill of sherry. 

I oz. castor sugar. 2 tablespoonfuls brandy. 

apricot jam. i oz. almonds 

J pint milk. 2 ozs. preserved fruits. 

i pint cream. essence of vanilla. 

{Enough for eight or ten people.) 

Cut the sponge cakes in slices and spread with jam, 
put them together again and arrange in a glass dish 
with the ratafias, soak well with the sherry and brandy, 
make a custard with two whole eggs and two yolks 
extra, stir till it thickens, sweeten and flavour with 
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vanilla and let it become quite cold. Just before serv- 
ing pour the custard over the cakes, whip the cream, 
add sugar and flavouring. Force it over the mould 
and decorate with the preserved fruits and blanched 
and shredded almonds. 

408. "POACHED EGGS" 

sponge cake mixture. i pint cream. 

J tin apricots. few pistachio nuts. 

{Enough for eight or ten people.) 

Cut the cake into rounds, put into a glass dish and 
soak with some apricot syrup. Whip the cream, put a 
spoonful neatly on each round of cake, press half an 
apricot in the middle of the cream and sprinkle over a 
little finely-chopped pistachio nuts. 

409. FRUIT SALAD 

For Summer — For Winter — 

i a. strawberries. a tangerines. 

2 ozs. white grapes. 3 bananas. 

2 ozs. black grapes. 2 apples, 

raspberries. few pineapple chunks, 

currants (red and white). J- tin apricots. 

I orange. J It), prunes, 

juice of I lemon. juice of i lemon, 

wine or liqueur. wine or liqueur. 

J pint water. J pint water. 

i lb. loaf sugar. J lb. loaf sugar, 

almonds and pistachio nuts. almonds and pistachio nuts. 

{Enough for ten or twelve people.) 

Prepare all the fruit very carefully, removing all 
stems, seeds, pips and skin, cut in convenient sized 
pieces, place in a bowl, pour over some syrup made 
by boiling the sugar and water together for ten to 
fifteen minutes, add the wine or liqueur flavouring, 
allow to steep for several hours. Place in a salad 
bowl, decorate with almonds blanched and shredded 
and chopped pistachios. Keep on ice if possible. 

Note. — The fruits used can be varied according to 
taste and season, but as many kinds as possible should 
be used. 
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In a salad made with fresh juicy fruits less syrup will 
be required. In both kinds it should be coloured with 
a few drops of carmine. 

410. COMPOTE OF FRUIT 

fruits (all kinds in season). lemon juice. 

i ft. loaf sugar. noyeau or any liqueur. 

i pint water. 

Make a syrup with the sugar and water, boil for 
ten minutes, prepare the fruit carefully, cut into neat 
dice or fancy shapes and stew very slightly. Turn into 
a basin and allow to stand till cold, add noyeau or 
any other liqueur to taste, put in a salad bowl or 
glass dish, piling up fruit in centre, colour the syrup 
with a few drops of carmine, decorate with blanched 
and shredded almonds and pistachio nuts. 

411. ICE PUDDING 

J pint milk. 2 ozs. dried fruits. 

1 egg. i oz. citron, 
yolks of 2 eggs. i gill cream. 

2 ozs. loaf sugar. 1 tablespoonful brandy. 

i oz. pistachio nuts. 2 tablespoonfuls maraschino. 

(Enough for six or seven people.) 

Make a custard with the eggs and milk, when cold 
put it into a freezing machine. When half frozen add 
the dried fruits cut in pieces, candied peel, chopped 
pistachios, brandy and maraschino, etc., and lastly the 
whipped cream. When well frozen pack into a pud- 
ding mould and leave to freeze in an ice cave till 
required. 

412. MINCEMEAT 

1 ft. raisins. i ft. Demerara sugar. 

I ft. currants. i teaspoonful cinnamon. 

I ft. sultanas. J of a nutmeg. 

I ft. apples. rind and juice of 2 lemons. 

^ ft. candied peel. 2 tablespoonfuls orange mar- 

i ft. suet. malade. 

pinch of salt. i pint rum. 

Stone the raisins, chop the suet, peel and core the 
apples, wash the currants, chop all finely except the 
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currants. These should be added last with the spices, 
salt, marmalade and rum. Mix well together, put 
into jars, tie down and store in a dry place. 

Note. — This quantity will make about 6 lbs. mince- 
meat. 

Brandy may be used instead of rum if preferred. 

413. MERINGUES 

4 whites of eggs. cream. 

8 ozs. castor sugar. flavouring. 

Cut some strips of stiff white paper, rub them well 
with white wax, place them on a baking sheet. Whip 
the whites of eggs very stiffly, then stir in the sugar 
as lightly as possible, put the mixture in a forcing 
bag with a plain tube, force on to the prepared paper 
in egg shapes. Sift with icing sugar, bake in a slow 
oven till crisp, remove from the paper, scoop out 
carefully the soft part, place them the hollow side 
upwards and put back in the oven to dry. Fill with 
whipped and flavoured cream, joining two together. 
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414. WHITE HOUSEHOLD BREAD 

3^ lbs. flour. I teaspoonful sugar. 

I oz. German yeast. tepid water (about ij pints). 

I oz. salt (small). 

Put the flour into a warm basin, make a well in 
the middle of the flour, add the sugar to the yeast, 
cream them together until liquid, pour it into the well 
in the middle of the flour, add some water, stir in 
enough flour from the sides to form a thick batter, 
sprinkle over with flour and put the salt round the 
sides, cover with a cloth and put in a warm place for 
half an hour. This is called setting the sponge. Knead 
the whole into a firm dough, using more tepid water 
if required. The pan should be quite clean. Sprinkle 
in a little flour, replace the dough, cut it across and 
put it in a warm place for two to three hours to prove. 
The dough should swell to more than double the size. 
When ready turn it on to a floured board, knead again 
and form into loaves, put them on a warm floured 
tin, stand in a warm place for ten minutes, then bake 
in a hot oven until they sound hollow when tapped 
on the bottom. 

Note. — To make tepid water use one part boiling to 
two parts cold. 

For loaves baked in tins the dough need not be so 
stiff. 

415. QUICKLY MADE BREAD 

1 lb. flour. I teaspoonful salt. 

2 teaspoonfuls baking powder, water or milk to mix. 

Sift the flour into a basin, add the salt, mix to a 
soft dough with water or milk, knead lightly on a 
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floured board, form quickly into loaves and bake in 
a hot oven for about half an hour. 

416. BROWN BREAD 

I J lbs household flour. i teaspoonful sugar. 

i| lbs. whole meal. i or. salt. 

I oz. German yeast. tepid water (about ij pints). 

Make as for white household bread, 
417. MILK ROLLS 

■J B). flour. I teaspoonful baking powder. 

I oz. butter. J teaspoonful salt. 

I teaspoonful castor sugar. milk to mix. 

Mix flour and salt in a basin, rub in the butter 
lightly, add the sugar and baking powder, mix with 
enough milk to form a dough. Turn the dough on 
to a floured board, make into fancy shapes, place them 
on a greased tin, brush over with milk, bake in a 
quick oven for fifteen minutes. 

418. VIENNA BREAD 

I lb. Vienna flour. i teaspoonful sugar. 

i oz. yeast. i teaspoonful salt. 

I oz. butter. | pint milk. 

1 egg. 

Cream the sugar and yeast together, warm the 
milk, add with the beaten egg to the yeast. Sift the 
flour into a basin, add the salt and rub in the butter, 
mix to a light dough with the milk and yeast, leave 
to prove in a warm place from ij to 2 hours. Form the 
dough into fancy shapes, brush over with egg, leave 
on a greased tin in a warm place for ten minutes. 
Bake in a quick oven for twenty minutes. 

419. SALLY LUNN 

j- lb. flour. I teaspoonful sugar. 

2 ozs. butter. J teaspoonful salt. 
I egg. I gill milk. 

i oz. yeast. 

Cream the j^east and the sugar together. Warm the 
butter and milk together, add the beaten egg. Sift 
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the flour into a basin with the salt, mix to a light 
dough with the milk and yeast. Knead the dough, 
then divide it into two, and put into two small well- 
buttered cake tins and allow it to prove for an hour 
in a warm place, brush over with beaten egg and bake 
in a hot oven for twenty minutes. 

420. DINNER ROLLS 

I ft. flour. J oz. castor sugar. 

I oz. butter or lard. | teaspoonful salt. 

i oz. yeast. i gill water or milTf (tepid). 

Sift the flour into a basin with the salt, rub in the 
butter or lard, cream the yeast and sugar together, 
add to it the tepid water or milk, make a well in the 
centre of the flour, pour in the liquid, mix to a light 
dough with the hand, knead it and leave to prove for 
an hour in a warm place, then form into rolls or 
twists, place them on a greased tin and let them rise 
for ten minutes. Brush over with milk or egg and 
bake in a hot oven for twenty minutes. 

421. YEAST TEA CAKES 

1 ft. flour. I teaspoonful castor sugar. 

2 ozs. lard or butter. J teaspoonful salt. 

J oz. yeast. about i^ gUls tepid milk. 

I egg. 

Rub the lard into the flour, add the salt, cream 
the yeast with the sugar and add the beaten egg and 
tepid milk, knead when well mixed into a dough, set 
to prove for an hour in a warm place, divide the 
dough and form into round cakes, place on a floured 
tin and allow to prove for ten minutes, then bake in 
a quick oven for fifteen minutes, glaze with milk or 
beaten tgg. 

422. SCONES 

i ft. flour. pinch of salt. 

I oz. butter or lard. i teaspoonful sugar. 

J teaspoonful carbonate of soda, i oz. sultanas. 

I teaspoonful cream of tartar. i gill sour milk. 

Rub the butter into the flour, add the cream of 
tartar, salt, sugar and sultanas, dissolve the carbonate 
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of soda in the milk and mix all to a soft dough, form 
into two rounds, cut them across to form three-cor- 
nered scones. Bake on a greased tin in a quick oven 
for ten to fifteen minutes. When half baked brush 
over with milk. 

423. POTATO SCONES 

lo ozs. cooked potatoes. 3 ozs. butter. 

6 ozs. flour. pinch of salt. 

Pass the potatoes through a sieve, mix in the butter 
and flour while warm, add the salt, roll out, cut into 
rounds with a pastry cutter, bake about fifteen min- 
utes either on a girdle or in the oven, split open, 
spread with butter, serve hot on a serviette. 

424. WHOLEMEAL SCONES 

4 ozs. wholemeal. i teaspoonful baking powder. 

4 ozs. white flour. pinch of salt. 

I oz. butter or lard. i gill milk. 

Rub the butter into the flour, add the salt and 
baking powder, mix to a soft dough with the milk, 
roll out and cut into rounds or three-cornered shapes, 
bake from ten to fifteen minutes, when half baked 
brush over with milk. 

425. GIRDLE SCONES 

f lb. flour. i teaspoonful carbonate of soda. 

I gill milk. pinch of salt. 

Add the salt to the flour, dissolve the soda in the 
milk and mix into a soft light dough, roll out at 
once, cut into rounds. Heat the girdle, rub it with 
a piece of suet, place on the scones, when set and 
cooked on one side turn and cook on the other. These 
scones are best split open, buttered and served hot. 

426. DROP SCONES 

■J ib. flour. i oz. sugar, 

pinch of salt. f teaspoonful cream of tartar. 

I egg. i teaspoonful carbonate of soda. 
i pint of milk. 

Sift the flour into a basin, add the salt, make a well 
in the centre, put in the well-beaten egg and mix to a 
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smooth batter with the milk, add the sugar. Dissolve 
the cream of tartar and carbonate of soda in separate 
cups with a little milk, add them to the batter and 
mix well. Get the girdle hot, rub it with a piece of 
suet, put a spoonful of batter on the girdle. When 
it is set on one side turn and brown on the other. 
Butter and serve hot. 

427. SPONGE CAKE 

4 eggs. 5 ozs. flour. 

5 ozs. castor sugar. grated rind of i lemon. 

Whisk the eggs and sugar together in a warm place 
for ten minutes, remove to a cooler place and beat 
for another ten minutes. Sift the flour in very lightly, 
add the lemon rind, well butter a cake tin, sift out 
twice first with a coating of sugar, then a coating of 
flour, pour in the mixture, tie a border of paper round 
the outside of the tin, bake in a slow oven for ij hours. 

428. SEED CAKE NO. 1 

J lb. flour. I oz. carraway seeds. 

4 ozs. dripping. i egg. 

4 ozs. sugar. J teaspoonful spice. 

I oz. peel. 2 teaspoonfuls baking powder. 

pinch of salt. i gill milk. 

Rub the dripping into the flour, add the sugar, car- 
raways, peel and spice, mix with the beaten egg and 
milk, using a little more milk if required, lastly stir 
in the baking powder. Bake in a moderate oven from 
I J to 2 hours. 

429. SEED CAKE NO. 2 

1 ft. flour. i teaspoonful salt. 

i ft. butter. a teaspoonfuls baking powder. 

I ft. sugar. S eggs. 

1 oz. carraway seeds. grated rind of -J lemon. 

2 ozs. citron. l teacupful mi&. 

Rub the butter into the flour, add all the dry ingre- 
dients, mix well together, beat the eggs, mix into 
the dry ingredients with the milk, pour into a tin lined 
with well-buttered paper. Bake in a fairly quick oven 
about if hours. 
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430. LUNCHEON CAKE 

I lb. flour. i lb. currants. 

f lb. butter. 5 eggs. 

I- lb. castor sugar. pinch of salt. 

J- lb. peel. little milk if required. 

I lb. sultanas. 

Cream the butter and sugar well together, add the 
eggs and flour alternately, beating well between each 
addition, add the fruit and a little milk if the mixture 
is too stiff. Pour the mixture into a tin lined with 
buttered paper and bake in a hot oven from 2 to 2^ 
hours. 

431. POUND CAKE 

ij lbs. flour. grated rind of J lemon. 

I lb. butter. 2 ozs. candied peel. 

I lb. sugar. pinch of salt. 

I lb. sultanas. 8 eggs. 

Cream the butter and sugar well together, add the 
eggs and flour alternately, beating well, add the pre- 
pared fruit and grated lemon peel. Line the tin with 
paper, pour in the mixture and bake in a hot oven 
for about three hottrs. 

Note. — There is no need to butter the paper to line 
the tin, as the quantity in the cake is large and makes 
it unnecessary. 

432. PLUM CAKE 

[ ij lbs. flour. I J teaspoonfuls baking powder, 

f lb. sugar. pinch of salt, 

i lb. butter. grated rind of i lemon, 

f lb. currants. 3 eggs. 

^ R). sultanas. about ^ pint milk. 
4 ozs. candied peel. 

Rub the butter into the flour, add all the dry ingre- 
dients, mix with the beaten eggs and milk', beat quickly 
and pour the mixture into a tin lined with greased 
paper and bake in a fairly quick oven for ij hours. 
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433. SULTANA CAKE NO. 1 

I lb. flour. 3 ozs. candied peel. 

12 ozs. butter. pinch of salt. 

12 ozs. sugar. 6 eggs. 
I lb. sultcinas. 

Cream the butter and the sugar well together, add 
the eggs and sift in the flour alternately, beating well 
between each addition, pour mixture into a tin lined 
with buttered paper, bake in a hot oven for 2^ hours. 

434. SULTANA CAKE NO. 2 

I lb. flour. 2 teaspoonfuls baking powder. 

i lb. butter or dripping. pinch of salt. 

i lb. sugar. 2 eggs. 

I lb. sultanas. ^ pint milk. 

3 ozs. candied peel. 

Sift the flour, add the salt and baking powder, rub 
in the butter or dripping, add the sugar and fruit, 
mix with the beaten eggs and the milk, pour the 
mixture into a tin lined with greased paper and bake 
in a fairly quick oven for about if hours. 

435. HICE CAKE 

5 ozs. flour. 5 eggs. 

3 ozs. creme de riz. 4 drops essence of almonds. 

i lb. butter. -j teaspoonful essence of vanilla. 

i lb. castor sugar. J teaspoonful baking powder. 

Cream the butter and sugar together, add the eggs 
and flour alternately, beating well all the time, add 
the flavourings and lastly the baking powder, pour 
the mixture into a tin lined with buttered paper and 
bake in a moderate oven for about i^ hours. 

Note. — This mixture is very suitable for small cakes 
baked in fancy-shaped moulds. 

436. MADEIRA CAKE 

8 ozs. flour. citron or lemon peel. 

5 ozs. fresh butter. 4 eggs. 

5 oza. castor sugar. 

Cream the butter and sugar well together, sift the 
flour and add it alternately with the eggs, beating well. 
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Pour the mixture into a tin lined with buttered paper, 
sprinkle a little castor sugar on the top and place 
on two pieces of citron, bake in a moderate oven. 

437. GENOA CAKE 

J lb. flour. 2 ozs. almonds. 

i K). butter. 3 ozs. mixed peel. 

i lb. sugar. grated rind of i lemon, 

i lb. sultanas. 5 eggs. 

Cream the butter and sugar together, beat in the 
eggs and flour alternately, then the sultanas, peel and 
grated lemon rind. Pour the mixture into a tin lined 
with buttered paper. Blanch and split the almonds, 
sprinkle them on the top. Bake in a moderate oven 
for 2 J hours. 

438. LEMON CAKE 

7 ozs. flour. 6 eggs. 

8 ozs. sugar. grated rind of i lemon (2 if small). 

Beat the yolks of the eggs and the sugar well toge- 
ther, whisk the whites very stiffly and add it very 
lightly to the yolks and sugar, then stir in gradually 
the sifted flour and grated lemon rind, pour into a 
tin prepared as for sponge cake (see page 187) and 
bake in a moderate oven for about an hour. 



439. ORANGE CAKE 

i lb. flour. I teaspoonful baking powder. 

3 ozs. butter. grated rind of i orange (3 if small). 

3 ozs. castor sugar. 3 eggs. 

Cream the butter and sugar, add the eggs and sifted 
flour alternately, beat well, add the orange rind and 
lastly the baking powder, pour the mixture into a tin 
lined with buttered paper and bake in a moderate oven 
for about an hour. 

Note. — This cake can be iced with an icing made 
of J lb. icing sugar mixed with orange juice and 
sprinkled with blanched and chopped pistachio nuts. 
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440. PERTH SODA CAKE 



i ft. flour. 

i lb. rice flour. 

2 ozs. laxd or dripping. 

I oz. butter. 

6 ozs. sugar. 

6 ozs. sultanas. 



I oz. peel. 

pinch of salt. 

i teaspoonf ul carbonate of soda. 

I egg. 

i pint sour milk. 



Rub the butter and lard or dripping into the flour, 
mix in well the carbonate of soda, sugar, sultanas and 
peel, beat the egg thoroughly, pour it into the centre 
of the flour and use enough milk to mix to a soft 
dough. Bake in a greased tin for ij hours in a mode- 
rate oven. 

441. VICTORIA CAKE 



J ft. flour. 

i ft. ground rice. 

i ft. butter. 

i ft. castor sugar. 

i ft. sultanas. 



3 eggs. 

I teaspoonful baking powder. 

rind of i lemon. 

little milk. 



Cream the butter and sugar, add the eggs and flour 
alternately, then the fruit and flavouring, lastly the 
baking powder and milk if required. Beat well. Bake 
in a tin lined with buttered paper in a fairly quick oven 
for about ij hours. 



442. DOUGH CAKE 



2j fts. flour, 
j- oz. yeast. 
J ft. castor sugar. 
li fts. currants. 
6 ozs. butter. 



2 ozs. candied peel. 

2 eggs. 

i nutmeg. 

I dessertspoonful brandy. 

pinch of salt. 



Rub the butter into the flour, cream the yeast with 
a little sugar, mix to a dough, using a little tepid 
water, allow it to rise for three or four hours. When 
well risen beat in the other ingredients. Put into a 
well-buttered quartern tin or two half-quartern tins and 
prove for twenty minutes. Bake for about two hours 
in a moderate oven. 
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443. CORNFLOUR CAKE 

4 02S. cornflour. 2 eggs. 

2 ozs. flour. grated rind of i lemon. 

2 ozs. butter. J teaspoonful baking powder. 
4 ozs. sugar. 

Ci-eam the butter and sugar well together, add the 
flour and cornflour and eggs alternately, beating well, 
and lastly the lemon peel and baking powder. Pour 
into a tin lined with buttered paper and bake in a 
moderate oven from half to three-quarters of an hour. 

444. CHERRY CAKE 

i B. flour. 3 eggs. 

4 ozs. butter. J teaspoonful baking powder. 

4 ozs. castor sugar. grated rind of i lemon. 

3 ozs. glac6 cherries. Uttle milk. 

Cream the butter and sugar well together, sift in 
the flour and add the eggs alternately, beating well 
between each addition, add the cherries cut in quarters, 
grated lemon rind, milk and lastly the baking powder. 
Put the mixture in a tin lined with buttered paper and 
bake in a moderate oven for about ij hours. 



445. CHOCOLATE CAKE 

6 ozs. flour. 4 eggs. 

6 ozs. chocolate powder. j teaspoonful baking powder. 

6 ozs. sugar. vanilla essence. 

4 ozs. butter. 

Cream the butter and sugar together, sift in the 
flour and chocolate powder alternately with the eggs, 
beating well, add the vanilla essence and lastly the 
baking poAvder, bake in flat sandwich tin in a hot 
oven for about half an hour. When cold cut open, 
spread with jam or chocolate filling (see page 205) and 
ice with chocolate icing (see page 206) and sprinkle 
with chopped pistachio nuts. 

Note.— This cake can be baked in a cake tin and 
iced if preferred. 
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446. PINEAPPLE CAKE 

8 ozs. flour. I teaspoonful baking powder. 

6 ozs. butter. i teaspoonful pineapple essence. 

6 ozs. sugar. pineapple filling (see page 205 ). 

3 eggs. fondant icing (see page 206). 

Cream the butter and sugar together, add the eggs 
and sifted flour alternately, beating thoroughly, add 
the baking powder and pineapple essence, pour the 
mixture into two shallow cake tins lined with buttered 
paper and bake in a moderate oven for half to three- 
quarters of an hour. When cold and firm place them 
together with pineapple filling between, ice with fon- 
dant icing and decorate with a few pieces of glace 
pineapple. 

447. MOCHA CAKE 

4'eggs. coffee icing (see page 205). 

5 ozs. castor sugar. some chopped almonds. 

S ozs. flour. 

Whisk the eggs and sugar together as for sponge 
cake, beating for twenty minutes, add the flour lightly, 
bake in a cake tin which has been well buttered and 
sifted out first with castor sugar, then with flour, bake 
in a moderate oven for about ij hours. When cold 
cut in three and put in layers of coffee icing. Put 
together again, spread thinly all over with the re- 
mainder of the icing and cover with blanched and 
chopped almonds browned carefully in the oven. 

448. WALNUT CAKE 

8 ozs. flour. 3 ozs. walnuts. 

6 ozs. butter. 3 ozs. fresh butter. 

6 ozs. sugar. 6 ozs. icing sugar. 

3 eggs. vanilla essence. 

I teaspoonful baking powder, fondant icing (see page 206). 

Cream the butter and sugar together and make as 
Lafayette cake, put the mixture in two shallow tins 
lined with buttered paper, bake in a moderate oven 
from half to three-quarters of an hour. When the 

N 
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cakes are cold put them together with a layer of wal- 
nut filling between. To make the filling beat the fresh 
butter and icing sugar (sieved) to a cream, add the 
chopped walnuts and vanilla essence. Ice with fondant 
icing and decorate with walnuts. 

Note. — A few walnuts finely chopped can be added 
to the cake mixture if liked. 

449. WEDDING CAKE 

i\ Bbs. flour. J ft. French plums, 

if fts. butter. i ft. citron peel. 

i| fts. sugar. pinch of salt. 

2 lbs. currants. lO eggs. 

1 ft. sultanas. " i gill noyeau. 

■J ft. cherries. i\ giUs brandy, 

f ft. almonds. little caramel. 

Cream the butter and sugar together until it is quite 
white, beat in the eggs and flour (sifted) alternately, 
add the fruit very carefully prepared and the brandy 
add the fruit very carefully prepared and the brandy 
and noyeau, colour the mixture a pale brown with 
the caramel, pour the mixture into a tin lined with 
several thicknesses of buttered paper, bake in a hot 
oven at first and cooler afterwards for about seven or 
eight hours. 

Note. — It is a good plan to put a thick layer of sand 
in the bottom of the oven to prevent the cake burning 
underneath, also to tie a thick layer of brown paper 
round the outside of the tin. 

Three times the above quantity will make a large 
wedding cake of three tiers, and about 15 lbs. of 
almond icing will be required. 

450. YORKSHIRE SANDWICH CAKE 

2 eggs. ground rice. 

their weight in butter. i teaspoonful baking powder, 

sugar. pinch of salt, 

flour. jam. 

Cream the butter and sugar, beat in the eggs and 
flour alternately, add the baking powder, bake in two 
sandwich tins lined with buttered paper in a moderate 
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oven for about a quarter of an hour. When cold 
spread with jam or lemon curd mixture and place them 
together. Sprinkle with castor sugar. 



451. VICTORIA SANDWICH CAKE 

3 eggs. I oz. butter. 

weight of 3 eggs in sugar. ^ teaspoonful baking powder. 

weight of 2 eggs in flour. jam. 

,Whisk the eggs, sugar and butter well together in 
a basin placed over a saucepan of boiling water for 
five minutes, remove the basin and beat for ten minutes, 
stir the flour in lightly and add lastly the baking 
powder. Divide the mixture in two and bake in sand- 
wich tins lined with buttered paper in a quick oven for 
about fifteen minutes, spread with jam, place them to- 
gether, sprinkle with castor sugar. 



452. LAFAYETTE CAKE 

i lb. flour. 3 eggs. 

6 ozs. butter. i teaspoonful baking powder. 

6 ozs. sugar. 

Cream the butter and sugar together until quite 
white, add the eggs and sifted flour alternately, beating 
well, add the baking powder, bake in a sandwich tin 
lined with buttered paper in a quick oven for about 
half an hour. Cut open, spread with jam. If liked 
ice with fondant icing (see page 206) and decorate. 

Note. — ^This mixture is suitable for the foundation 
of all kinds of fancy cakes. 

453. GENOESE PASTRY 

5 eggs. 3 ozs. butter. 

6 ozs. sugar. flavouring. 

4 ozs. flour. colouring if required. 

Whisk the eggs and sugar together over hot water 
for about twenty minutes until thick and creamy, stir 
the sifted flour in very lightly and add lastly the butter, 
which must be melted. Pour the mixture into a flat 
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baking tin lined with buttered paper, bake in a moderate 
oven for about half an hour. 

Note. — This mixture is suitable for the foundation of 
all kinds of fancy cakes. 

454. EDINBURGH GINGERBREAD 

I ft. flour. J oz. ground ginger. 

i ft. lard. i teaspoonful cinnamon. 

J ft. sugar. I teaspoonful carbonate of soda. 

\ ft. treacle. 2 eggs. 

pinch cayenne. -J cupful water. 

Line a flat Yorkshire pudding tin with greased paper, 
melt the lard with the treacle and water, mix all the 
dry ingredients together. Beat the eggs, add to the 
treacle and water and mix quickly into flour, etc. 
Pour mixture into the tin and bake in a moderate oven 
until thorotighly cooked. Just before taking it from 
the oven glaze it with a little treacle and warm water. 

455. AMERICAN GINGERBREAD 



\ ft. flour. 

4 OZ3. butter. 

J pint golden syrup. 

2 ozs. castor sugar. 

I tablespoonful ground ginger. 

1 tablespoonful mixed spice. 

Rub the butter into the 



I teaspoonful carbonate of soda. 
J gill milk. 

3 eggs. 

4 ozs. almonds, 
pinch of salt. 

flour and mix all the dry 
ingredients, except the soda, which must be dissolved 
in the milk. Beat the eggs, add to the syrup and mix 
into the other ingredients and lastly the dissolved soda. 
Pour mixture into a Yorkshire pudding tin lined with 
buttered paper and bake in a moderate oven. 

456. ALMOND GINGERBREAD 

6 powdered cloves. 

4 ozs. candied peel. 

i teaspoonful cinnamon. 

I tablespoonful milk. 

I teaspoonful carbonate of soda. 



10 ozs. sugar. 

9 ozs. flour. 

6 ozs. chopped almonds. 

•J nutmeg. 

I oz. ground ginger. 



Whisk yolks of eggs and sugar well together, beat 
whites to a stiff froth, warm the flour and add the 
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spices, sift lightly into eggs, then add the chopped 
peel and 4 ozs. of the almonds, dissolve the soda in 
the milk and stir it in lightly. Pour the mixture into 
a flat baking tin lined with buttered paper, sprinkle 
over 2 ozs. of almonds and bake in a quick oven about 
half an hour. 

457. FILLING FOR ALMOND GINGER= 
BREAD 

J lb. fresh butter. ground ginger. 

6 ozs. icing sugar. lemon juice. 

Beat the butter and icing sugar together until quite 
creamy, add ground ginger and lemon juice to taste, 
cut open almond gingerbread, put in a layer of the 
above icing, put together again. 

458. FRUIT GINGERBREAD 

ij Bs. flour. ij ozs. ground ginger. 

i lb. butter. i teaspoonful sugar. 

I lb. treacle. 2 eggs. 

4 ozs. glace cherries. i giU warm milk. 

4 ozs. almonds. i teaspoonful carbonate of soda. 

4 ozs. citron. pinch of salt. 

Put all the dry ingredients into a basin, melt the 
butter with the treacle, dissolve the soda in the milk, 
beat the eggs, add to the treacle and butter and mix 
well into the flour, etc. Stir in quickly and thoroughly 
the dissolved soda. Pour mixture into a flat baking 
tin lined with buttered paper and bake in a moderate 
oven for about an hour. Glaze with treacle. 

459. ROCK CAKES 

i lb. flour. I oz. peel. 

3 ozs. dripping. i egg and a little milk. 

3 ozs. sugar. i teaspoonful baking powder. 

3 ozs. currants. pinch of salt. 

Rub the dripping into the flour, add all the dry 
ingredients. Beat up the egg with a little milk and 
mix to a very stiff dough. Place in rough heaps on 
a greased baking sheet and bake in a quick oven about 
fifteen to twenty minutes. 
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460. SEED BUNS 

J lb. flour. J oz. candied peel. 

2 ozs. dripping. i egg and a little milk. 

^ oz. carraway seeds. ^ teaspoonful baking powder. 

2 ozs. sugar. pinch of salt. 

Rub the dripping into the flour, add all the dry 
ingredients, beat the egg, add a little milk and mix 
to a very stiff dough. Place in rough heaps on a 
greased baking sheet. Bake in a quick oven about fif- 
teen minutes. 



461. LONDON BUNS 

J lb. flour. 2 eggs. 

2 ozs. butter or dripping. a little milk. 

2 ozs. castor sugar. i teaspoonful baking powder. 

I oz. candied peel. pinch of salt. 

grated rind of J lemon. 

Rub the butter or dripping into the flour, add sugar, 
peel, lemon rind, salt and baking powder. Beat the 
eggs, keep a little back to glaze the buns, mix to a 
stiff dough, adding a little milk. Place in heaps on 
a greased baking sheet, brush over with egg and 
sprinkle over some roughly-crushed sugar, bake at once 
in a quick oven for fifteen to twenty minutes. 



462. COCOANUT BUNS 

J lb. flour. , 3 ozs. butter. 

4 ozs. cocoanut. i egg. 

3 ozs. castor sugar. a little milk. 

Cream the butter and sugar together, add the egg 
and beat well, then the flour and cocoanut, using a 
little milk if too stiff. Place in small heaps on a 
greased baking sheet, using two forks. Bake in a 
quick oven for fifteen minutes. 
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463. STRANGERS' BUNS 

4 ozs. flour. J oz. peel. 

4 ozs. ground rice. i egg. 

2 ozs. butter or lard. 3 tablespoonfuls milk. 

2 ozs. sugar. i teaspoonful baking powder. 

I oz. currants. pinch of salt. 

I oz. sultanas. 

Rub the lard or butter into the flour, add currants, 
sultanas, sugar, salt and baking powder, mix thor- 
oughly with the beaten egg and milk, form into buns, 
cook for about fifteen minutes in a quick oven on a 
greased baking sheet. 



464. RICE BUNS 

2 ozs. flour. I oz. peel or grated lemon rind. 

2 ozs. ground rice. i egg. 

2 ozs. butter. a little milk. 

2 ozs. sugax. 

Cream the butter and the sugar together, add the 
egg and flour and beat well, then add chopped peel 
or grated lemon rind and a little milk if too stiff. 
Put mixture into greased patty tins, bake in a mode- 
rate oven for about fifteen minutes. 



465. CHERRY BUNS 

6 ozs. flour. 2 ozs. glace cherries. 

2 ozs. ground rice. i egg. 

2 ozs. butter. a little milk. 

2 ozs. castor sugar. i teaspoonful baking powder. 

Rub the butter into the flour, add the sugar and 
cherries, cut in small pieces, keeping back some to 
decorate the buns, beat up the egg with a little milk 
and mix well, adding the baking powder last. Bake 
in greased patty tins or in heaps on a greased baking 
sheet, place half a cherry on each bun, bake from 
seven to ten minutes. 
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466. CITRON BUNS 

i lb. flour. grated rind of i lemon. 

3 ozs. butter. 3 ozs. citron. 

I oz. rice flour. | teaspoonful baking powder. 

3 ozs. sugar. 2 eggs and a little milk. 
I oz. chopped almonds. 

Rub the butter into the flour, add all the dry ingre- 
dients, mix to a stiff dough with the beaten eggs and 
a little milk, form into buns, bake on a greased baking 
sheet in a quick oven for ten minutes. 



467. RASPBERRY BUNS 

8 ozs. flour. 1 egg. 

2 ozs. lard or dripping. i gill milk. 

2 ozs. castor sugar. J teaspoonful baking powder. 

I tablespoonful raspberry jam. pinch of salt. 

Rub the lard or dripping into the flour, add sugar 
and baking powder and salt, mix stiffly with the beaten 
egg and milk. Divide into buns, place on a greased 
baking sheet, make a roll in the centre of each, drop 
in a little jam, cover it over and bake in a quick oven 
for fifteen to twenty minutes. 



468. CORNFLOUR CAKES 

3 ozs. flour. I egg. 

3 ozs. cornflour. a little milk. 

3 ozs. sugar. vaniUa essence. 

2 ozs. butter. J teaspoonful baking powder. 

Cream the butter and sugar together, add the egg 
and the sifted flour and cornflour, beat well, add the 
vanilla essence and baking powder and a little milk if 
mixture is too stiff. Grease some patty tins or queen 
cake tins, half fill them with the mixture and balce in 
a moderate oven for fifteen to twenty minutes. 
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469. ROSE CAKES 

4 ozs. flour. 4 eggs. 

4 ozs. ground rice. 2 teaspoonfuls rose water. 

6 ozs. sugar. ^ teaspoonful baking powder. 

4 ozs. butter. carmine colouring. 

Cream the butter and sugar well together, sift in 
the flour and ground rice alternately, adding eggs, and 
beat lightly, add the rose water and baking powder 
and colour a pretty pink with carmine, put mixture 
in buttered patty tins and bake in a quick oven from 
ten to fifteen minutes. Ice with water icing (see page 
237) and decorate with cherries. 

470. QUEEN CAKES 

6 ozs. flour. I oz. citron. 

4 ozs. butter. grated rind of lemon. 

4 ozs. sugar. 3 eggs. 

2 ozs. currants. pinch of salt. 

Cream the butter and sugar together, add the eggs 
and sift in flour alternately and beat well, add the 
chopped citron, lemon rind and currants and salt and 
mix well, put in well-buttered queen cake tins and 
bake from fifteen to twenty minutes. 

471. DOUGH NUTS 



I lb. flour. 


i pint milk. 


2 ozs. lard. 


2 eggs. 


i teaspoonful salt. 


jam. 


1 oz. German yeast. 





Put the lard and milk in a saucepan, test the yeast 
with a tea spoonful of sugar, make a well in the centre 
of the flour, pour in the milk and lard and well-beaten 
eggs, add the yeast and mix to a dough, put it to 
rise in a warm place an hour. Roll out on a floured 
board, cut into rounds a quarter of an inch thick, put 
a little jam on one piece, moisten the edges, cover with 
another round, press together, fry in hot fat. When 
cooked drain and roll in castor sugar. 
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472. ALMOND CAKES 

8 ozs. ground almonds. almond essence. 

4 ozs. sugar. cherries, 

whites of 3 eggs. angelica. 

Whisk the whites of eggs v€ry stiffly, add the ground 
almonds, sugar and essence. Put the mixture into a 
forcing bag with a rose tube and press out on to 
a buttered baking sheet in fancy shapes. Decorate 
with glace cherries and angelica and bake from ten to 
fifteen minutes. 



473. LITTLE CHOCOLATE CAKES 

3 ozs. flour. 2 eggs. 

3 ozs. chocolate powder. ^ teaspoonful baking powder. 

3 ozs. sugar. vanilla essence. 

2 ozs. butter. chocolate icing (see page 206). 

Make as for chocolate cake (see page 192), put the 
mixture into well-buttered cake tins (small) and bake 
fifteen minutes. Or the mixture may be baked in a 
sandwich tin and cut into fancy shapes when cold. 
Ice the small cakes with chocolate icing and place a 
violet on each. 

474. SHORTBREAD 

i lb. flour. 2 ozs. castor sugar. 

6 ozs. butter. pinch of salt. 

Sift the flour and salt into a basin, add the sugar 
and rub in the butter, turn it on to a pastry board or 
marble slab and knead until quite smooth, shape it 
into a round, pinch the edges with the thumb and 
first finger, put it on a buttered baking sheet with 
several layers of buttered paper under it, prick the 
top and tie round the outside of the cake a band of 
stiff buttered paper. Bake in a slow oven for about 
three-quarters of an hour. A piece of citron may be 
put on the top if liked. 
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475. VANILLA BISCUITS 

8 ozs. flour. 2 eggs. 

4 ozs. butter. vaniUa essence. 

4 ozs. sugar. glace cherries. 

Rub the butter into the flour, add the sugar, mix 
with the beaten eggs and add vanilla essence. Knead 
till smooth, roll out, cut into rounds with a fancy- 
cutter, brush over with water or white of egg, sprinkle 
with castor sugar, put half a glace cherry on each 
biscuit and bake on a greased baking sheet in a mode- 
rate oven — a pale brown. 

Note. — Lemon or almond essence can be used instead 
of vanilla. 

476. COFFEE BISCUITS 

i ft. flour. cofiee essence. 

4 ozs. butter. little citron. 

4 ozs. sugar. 

Rub the butter into the flour, add the sugar, mix 
with coffee essence, knead till smooth, roll out, cut 
into strips one inch wide and two inches long, place 
a small strip of citron on each, bake in a slow oven 
on a greased baking sheet. 

477. COCOANUT BISCUITS 

i ft. cocoanut. whites of 5 eggs. 

i ft. castor sugar. 

Whisk the whites of eggs to a stiff froth, stir in 
lightly the sugar and cocoanut, place in small heaps 
on rice .paper, sprinkle over some sugar and bake in 
a very cool oven for about half an hour. 

478. OATMEAL BISCUITS 

4 ozs. flour. 2 ozs. butter (melted). 

2 ozs. fine oatmeal. i egg and a little milk. 

I oz. sugar. pinch of salt. 

Mix the flour, oatmeal and sugar together, stir in 
the melted butter and beaten egg and if necessary a 
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little milk, but the mixture must be stiff. Roll out 
thinly, cut into rounds, place them on a greased bak- 
ing sheet and bake about ten minutes. 

479. GINGER BISCUITS 

i lb. flour. pinch cayenne. 

i lb. butter. i egg. 

i lb. sugar. [ little sherry. 
I oz. ground ginger. 

Rub the butter into the flour, add sugar, ginger and 
cayenne, mix with the beaten egg and a little sherry. 
Roll out on a floured board, cut into rounds, put a 
small piece of preserved ginger on each and bake 
on a greased tin in a moderate oven for about fifteen 
minutes. 

Note. — Instead of an egg a little treacle or golden 
syrup can be used to mix. 

480. MACAROONS 

i lb. ground almonds. whites of 3 eggs. 

I lb. castor sugar. little vanilla essence. 

Whisk the whites of eggs very stiffly, add the al- 
monds, sugar and a little vanilla essence. Put the 
mixture into a forcing bag and force on to rice paper 
in small rounds. Put a piece of almond on each, 
sprinkle with sugar. Bake in a cool oven until set. 

481. ALMOND ICING 

i ft. icing sugar. For flavouring — 

J ft. ground almonds. maraschino, brandy, 

1 egg (or yolk only). essence of almonds, 

lemon juice. vanilla or sherry. 

Pass the icing sugar through a sieve, mix with the 
ground almonds, add the egg and lemon juice and the 
other flavourings to taste. Knead all well together 
and it is ready for use. 

Note. — All castor sugar can be used instead of icing 
sugar if preferred, but it must be very fine, or half 
icing and half castor sugar. 
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482. CHOCOLATE BUTTER ICING 

3 ozs. fresh butter. 2 ozs. grated chocolate or 

6 ozs. icing sugar. chocolate powder, 

vanilla essence. 

Cream the butter and sugar and beat until quite 
smooth, add the chocolate and flavour with vanilla 
essence. 

483. COFFEE BUTTER ICING 

3 ozs. fresh butter. coffee essence or strong coffee 

6 ozs. icing sugar. to taste. 

Prepare as chocolate butter icing, substituting coffee 
essence for the chocolate. 



484. PINEAPPLE FILLING 

3 ozs. fresh butter. 2 ozs. pineapple. 

6 ozs. sifted icing sugar. little pineapple syrup. 

Cream the butter and sugar together, beat until 
smooth, add the chopped pineapple and a little of the 
syrup. 

485. PINK VIENNESE ICING 

3 ozs. fresh butter. little maraschino. 

6 ozs. icing sugar. carmine. 

Rub the icing sugar through a sieve, cream the 
butter and sugar together, add the flavouring and 
colour a pale pink with a few drops of carmine. 



486. LEMON FILLING 

i Tb. loaf sugar. rind and juice of 2 lemons. 

2 ozs. butter. i oz. cake crumbs. 

2 eggs. 

Put the sugar, butter and lemon into a double sauce- 
pan, when dissolved add the beaten eggs, stir till it 
thickens. Do not allow it to boil or it will curdle. 
Add the crumbs. When cold it is ready to use. 
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487. GLACE ICING 

i lb. icing sugar. little lemon juice. 

i gill water. 

Rub the icing sugar through a sieve, put it into a 
saucepan with the water and lemon juice, allow it to 
get warm. When it is thick enough to coat the back 
of a wooden spoon it will be the right consistency for 
coating a cake. 

488. PINK GLACfi ICING 

Same as above, use maraschino or any other flavour- 
ing and colour the icing a pale pink with carmine. 

489. ORANGE GLACJfe ICING 

i lb. icing sugar. a little yellow colouring, 

juice of J an orange. 

Make as for glace icing. For coffee glace icing, 
coffee essence is used instead of orange juice. 



490. CHOCOLATE ICING 

2 bars of chocolate. i giU water. 

4 ozs. loaf sugar. vanilla essence. 

Dissolve the chocolate in a basin over boiling water, 
boil the sugar and water together for five minutes, 
mix into the chocolate until a good consistency for 
coating, add vanilla essence and use at once. 

491. FONDANT ICING 

J lb. loaf sugar. lemon juice. 

I gill water. any flavouring. 

i fe. icing sugar. 

Make a syrup with loaf sugar and water, allow it 
to boil for five to ten minutes. Sift the icing sugar, 
stir in the syrup and stir well with a wooden spoon. 
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.When it coats the back of the spoon it will be the 
right consistency for using. 

Note. — ^This is a very useful icing for coating small 
cakes. Any flavouring and colouring can be added and 
a great variety of small cakes can be made with the 
same foundation. 

492. ROYAL ICING 

J lb. icing sugar. juice of i lemon. 

2 whites of eggs. 

Sift the sugar through a hair sieve, slightly whisk 
the whites of eggs and mix into the sugar, using a 
spatula or wooden spoon and adding lemon juice as 
it is required. Mix smoothly and beat the icing till 
quite white. If too stiff add more lemon juice. Keep 
it covered with a wet cloth. 

Note. — When a large quantity of royal icing is re- 
quired, it is advisable to use M'Ghie's icing powder. 
The directions for use are given on the packets. 



SAUCES 



493. WHITE SAUCE 

2 ozs. flour. I pint milk. 

2 ozs. better. salt and pepper. 

Melt the butter, stir in the flour, allow it to cook 
without taking any colour, add the milk gradually, 
mixing smoothly, stir till it boils, boil for five minutes, 
add the seasoning. 

Note. — This is the foundation white sauce. By add- 
ing various ingredients to this a great variety of sauces 
can be easily made. 

494. BECHAMEL SAUCE 

2 OZS. butter. small bunch of herbs. 

2 ozs. flour. I pint white stock. 

I small shallot. \ pint milk. 

6 peppercorns. fittle cream, 

blade of mace. salt and pepper, 
strip of lemon rind. 

Put the milk or stock into a saucepan with the shallot 
and the peppercorns, mace, lemon peel and herbs tied 
in muslin, simmer for fifteen minutes and strain. Melt 
the butter in a saucepan, cook the flour in it, add the 
flavoured stock and milk gradually and allow it to 
cook well, add salt and pepper and a little cream last.. 
Strain if not smooth. 

495. ANCHOVY SAUCE 

^ pint white sauce. lemon juice, 

essence of anchovy. cayenne. 

Make the white sauce as directed, add enough essence 
of anchovy to colour the sauce a pale pink, add a 
squeeze of lemon juice and a little cayenne pepper. 
Served with fish. 

2o8 
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496. CAPER SAUCE 

^ pint white sauce (using half 1 tablespoonful capers, 
milk and half stock). salt and pepper. 

Add the capers chopped to the white sauce and 
season. Served with boiled mutton. 



497. EGG SAUCE 

i pint white sauce. salt and pepper. 

2 hard-boiled eggs. lemon juice. 

Chop the hard-boiled eggs roughly, add to the sauce 
and season with salt and pepper and add a little lemon 
juice. Served with boiled salt cod and other kinds 
of boiled fish and boiled fowl. 



498. PARSLEY SAUCE 

^ pint white sauce. pepper and salt. 

I tablespoonful chopped parsley. 

Chop and blanch the parsley, add to the sauce and 
season. Served with boiled fish, boiled mutton, rabbit, 
fowl, calf's head, etc. 

499. ONION SAUCE 

^'pint white sauce. salt and pepper. 

3 or 4 onions. 

Boil the onions till tender, chop and add them to 
the white sauce and season. Served with roast shoul- 
der of mutton and boiled rabbit. 



500. SHRIMP SAUCE 

i pint white sauce. lemon juice. 

I oz. shelled shrimps. salt and pepper. 

cayenne. colouring. 

Add the shrimps to the sauce and season with salt 
and pepper and lemon juice. Colour with a drop of 
carmine. Served with turbot and other fish. 
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501. CELERY SAUCE 

■J- pint white sauce. lemon juice. 

I head of celery. salt and pepper, 

pinch of mace. 

Cook the celery till tender, chop and add to the 
white sauce, season with a squeeze of lemon juice, 
pinch of mace, salt and pepper. Served with boiled 
turkey and fowl. 



502. FENNEL SAUCE 

i pint white sauce. salt and pepper. 

I tablespoonful fennel. 

Chop the fennel and add to the white sauce and 
season. Served with boiled mackerel. 



503. LOBSTER SAUCE 

i pint white sauce. lemon juice. 

I a lobster or a small tin. salt and cayenne. 

carmine. 

Before making the white sauce simmer the shells 
of the lobster in the milk and use it. If a tin is used 
make the sauce in the ordinary way. Cut the lobster 
into small pieces and add to the sauce, season with 
lemon juice, salt and cayenne, colour with a drop or 
two of carmine. A little cream added is an improve- 
ment. Suitable to serve with boiled turbot, salmon or 
sole. 

504. OYSTER SAUCE 

^ pint white sauce (using fish lemon juice. 

stock). salt and cayenne. 

6 to 8 oysters. cream. 

Scald the oysters and remove the beards, add to the 
white sauce with their liquor, season with salt, cayetme 
and lemon juice and add the cream. Served with 
boiled fish, boiled poultry and grilled steak. 
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505. MUSTARD SAUCE 

i pint white sauce. salt and pepper. 

I dessertspoonful made mustard. 

Add the made mustard to the sauce and season. 
Served with grilled herrings. 



506. MAITRE D'HOTEL SAUCE 

J pint white sauce. juice of J lemon. 

i tablespoonful chopped parsley. salt and cayenne. 

Chop and blanch the parsley, add to the sauce with 
the strained lemon juice, season with salt and cayenne. 
Served with fish, boiled meat and with vegetables. 



507. MELTED BUTTER 

li ozs. butter. | pint water. 

I oz. flour. salt and pepper. 

Make as white sauce, season with salt and pepper. 
Served as a plain savoury sauce for fish, boiled meats 
and vegetables. 



508. HOLLANDAISE SAUCE NO. 1 

4 ozs. butter. sprig of thyme. 

4 yolks of eggs. i tablespoonful vinegar. 

1 shallot. salt and pepper. 

I bay leaf. 

Simmer the flavouring in the vinegar, melt the butter 
in a saucepan and mix in the yolks, stir till the sauce 
thickens, strain the vinegar and add to the yolks and 
butter, season with salt and pepper. 

This sauce is best made in a double saucepan. It 
must not boil or the eggs will curdle. 
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509. HOLLANDAISE SAUCE NO. 



i pint white sauce, 
2 yolks of eggs 



lemon juice, 
salt and cayenne. 



Add the yolks to the white sauce, cook but do not 
allow the sauce to boil, add lemon juice, salt and 
cayenne. Served with boiled fish and dressed vege- 
tables. 



510. WHITE CHAUDFROID SAUCE 

I pint b6cliamel sauce. | oz. gelatine. 

Soak the gelatine and add to the sauce, stir till dis- 
solved but do not boil the sauce. Used to coat cold 
poultry and game, for making entrees, etc. 



511. TOMATO SAUCE 



2 ozs. butter. 
1 oz. flour. 

3 or 4 tomatoes. 



I giU milk, 
salt and pepper. 



Slice the tomatoes and cook them in the butter, pass 
through a sieve, make a white sauce, using one gill 
of milk and one gill of the tomato puree, boil the 
sauce and season with salt and pepper. Suitable to 
serve with fish. 



512. BROWN SAUCE (PLAIN) 



2 ozs. butter or dripping. 
2 ozs. flour. 



I pint stock, 
salt and pepper. 



Melt the butter or dripping in a saucepan, add the 
flour and brown it carefully, taking care it does not 
burn, add the stock gradually, stirring till it boils, boil 
for five to ten minutes and add the salt and pepper. 
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513. ESPAGNOLE SAUCE 

2 ozs. butter. i oz. ham. 

2 ozs. flour. 2 or 3 mushrooms. 

I shallot. I pint brown stock. 

I carrot. salt and pepper. 
I or 2 tomatoes. 

Melt the butter, fry the chopped shallot, carrot and 
mushrooms until a golden brown. Add the flour 
and brown it. Add the stock gradually, stir- 
ring all the time. Bring to the boiling-point, 
add the tomato, let it boil gently from half to three- 
quarters of an hour, skimming and stirring occasion- 
ally, season and strain and it is ready to use. 

Note. — This is the foundation brown sauce. A great 
variety of brown sauces can be made by adding various 
ingredients to this foundation. 

514. PIQUANTE SAUCE 

\ pint Espagnole sauce. 2 tablespoonfuls vinegar. 

I dessertspoonful capers. i teaspoonful chopped parsley. 

I shallot. salt and pepper. 

I gherkin. " 

Chop the shallot, capers, gherkin and parsley finely, 
put with the vinegar into a saucepan and cook for a 
few minutes, add to the Espagnole sauce, boil up and 
it is ready to use. 

Suitable to serve with cutlets, dressed vegetables or 
fish. 

515. ORANGE SAUCE 

J pint brown sauce. 2 tablespoonfuls sherry, 

juice of I lemon. rind of 2 oranges. 

juice of I orange. salt and pepper, 
pinch of castor sugar. 

Put the orange and lemon juice, sherry and sugar 
into a stewpan with the brown sauce, simmer till 
reduced to two-thirds, skimming occasionally, pass 
through a tammy cloth, add the shredded orange peel 
(which should be put into cold water and brought to 
the boil), boil up the sauce and season. Served with 
wild duck. 
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516. ITALIENNE SAUCE 

J pint brown sauce (espagnole). 2 tablespoonfuls sherry, 
bunch of herbs. salt and pepper. 

Tie the herbs in musHn, add to the brown sauce 
with the sherry, simmer from fifteen to twenty minutes, 
strain and it is ready to use. Suitable to serve with 
cutlets, fish or dressed vegetables. 

517. REFORM SAUCE 

J pint brown sauce. 2 teaspoonfuls red-currant 

juice of i lemon. jelly. 

1 wineglass of port. salt and cayenne, 
bouquet garni. 

Add the herbs, lemon juice, port and jelly to the 
brown sauce, simmer and skim till reduced to two- 
thirds, season and pass through a tammy cloth. Suit- 
able to serve with cutlets and any meat. 

518. TOMATO SAUCE 

2 ozs. butter. i small carrot. 
2 ozs. flour. I oz. ham. 

I lb. tomatoes. J pint stock. 

I onion or shallot. salt and pepper, 

pinch castor sugar. 

Melt the butter in a saucepan, fry the chopped 
shallot, Kam and carrot, cut up for a few minutes, 
add the flour and cook, allowing it to brown slightly, 
stir in the stock smoothly, bring to the boil, add the 
tomatoes cut in slices, simmer from half to three-quar- 
of an hour, stirring occasionally, strain or sieve, add 
sugar, salt and pepper. This sauce can be served with 
any meat, fish or dressed vegetables. 

519. APPLE SAUCE 

I lb. cooking apples. little water. 

I oz. butter. sugar. 

Peel, core and slice the apples, put into a saucepan 
with a little water and cook to a pulp, beat smooth, 
add the butter and sugar to taste. Served with roast 
pork, duck and goose. 
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520. MINT SAUCE 

2 tablespoonfuls mint. - i gill vinegax. 

I oz. castor sugar. salt. 

i giU boiling water. 

Wash the mint and chop very finely, dissolve the 
sugar in the boiling water, add the vinegar and mint, 
stir before serving. Served with roast lamb. 

521. HORSERADISH SAUCE NO. 1 

I root of horseradish. J gill cream. 

i teaspoonful mustard (mixed). | giU vinegar. 

I teaspoonful castor sugaj. salt and pepper, 
i giU milk. 

Grate the horseradish finely, mix with mustard, 
sugar, salt and pepper, add the milk, cream and vine- 
gar, mix all together. 

522. HORSERADISH SAUCE NO. 2 

I root of horseradish. i tablespoonful vinegar. 

I gill of cream. » salt and pepper. 

J teaspoonful sugar. 

Grate tlie horseradish finely, whip the cream, stir in 
lightly the horseradish, sugar, vinegar, salt and pepper. 
Served with roast beef, steak, etc. 

523. CURRY SAUCE 

I oz. butter. i pint stock. 

I sour apple. i dessertspoonful chutney. 

I or 2 shallots. lemon juice. 

i oz. flour. pinch of sugar and salt. 

J oz. curry powder. 

Chop the apple and shallot finely, melt the butter 
and fry them a pale brown, add the flour and curry 
powder and cook well, stirring occasionally, stir in 
the stock smoothly and simmer fo^r twenty-five to 
thirty minutes, skimming off the fat as it rises, strain 
and add the chutney, lemon juice and seasonings. 
Served with meat and fish. 
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524. MAYONNAISE SAUCE 

2 yolks of eggs. i tablespoonful vinegar. 

i| gills salad oil. i tablespoonful tarragon vinegar. 

I teaspoonful castor sugar. i tablespoonful cream. 

salt and pepper. 

Stir the oil into the yolks drop by drop, mixing 
well all the time, add the vinegar slowly, then the 
sugar and salt, cayenne and cream. This is served 
as a salad dressing and as a sauce for salmon and cold 
fish, etc. 

525. TARTARE SAUCE 

mayonnaise sauce. chopped parsley, 

chopped capers. chopped gherkin. 

Add the capers, gherkin and parsley to the mayon- 
naise, with a little lemon juice. 



526. BREAD SAUCE 

1 pint milk. i onion. 
4 ozs. bread crumbs. 2 cloves. 

2 ozs. butter. 2 tablespoonfuls cream, 
blade of mace. salt and pepper. 

Boil the milk with the onion stuck with the cloves 
and the mace, rub the bread crumbs through a wire 
sieve, pour the seasoned milk over them, return to 
the saucepan and cook well, add the butter, salt and 
pepper and the cream just before serving. Served with 
roast game and poultry. 



527. GRAVY FOR ROAST JOINT 

When the joint is roasted place it on a hot dish in 
the oven, pour off all the fat, leaving the sediment, 
which is the gravy from the meat, sprinkle a little 
salt in the pan, add some water or if preferred well- 
flavoured stock, a little bovril or colouring if neces- 
sary, boil up, stirring well all round the pan, dissolving 
all the brown particles, strain round the meat. 
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528. GRAVY FOR ROAST VEAL 

Pour off the fat, leaving the gravy, pour into the 
dripping pan a pint of white sauce with the gravy, boil 
up and pour over the joint. 

529. PANADA OR THICK SAUCE 

2 ozs. flour. ^ pint liquid. 

2 ozs. butter. 

Melt the butter, add the flour, mix smoothly and cook 
for a few minutes, add the liquid and cook well until 
the mixture leaves the sides of the saucepan. This 
mixture is used for binding the ingredients in cutlets, 
croquettes, rissoles, etc. 

530. ROUX 

2 ozs. butter. 2 ozs. flour. 

Melt the butter in a saucepan, stir in the flour and 
cook well. A white roux should not colour; a brown 
roux should cook till a good dark brown. 



SWEET SAUCES 
531. JAM SAUCE 

2 tablespoonfuls jam. carmine, 

I teaspoonful lemon juice. i giU water. 

Put all the ingredients into a saucepan, boil for ten 
minutes, strain and colour. 

532. LEMON SAUCE 

1 giU of water. ^ teaspoonful cornflour. 

2 ozs. sugar. rind and juice of i lemon. 

Boil the sugar, water and lemon rind together, add 
the lemon juice and thicken with the cornflour. 
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533. TREACLE SAUCE 

2 tablespoonfuls treacle or i gill water, 

golden syrup. lemon juice. 

Put all together in a saucepan and boil for five 
minutes. 

534. ORANGE SAUCE 

•J pint water. 2 ozs. sugar. 

rind and juice of 2 oranges. i teaspoonful cornflour. 

juice of I lemon. 

Boil the water, sugar and orange rind together for 
ten minutes, strain and thicken with the cornflour. 



535. MARMALADE SAUCE 

2 tablespoonfuls marmalade. lemon' juice. 

I gill water. i dessertspoonful sugar. 

Boil together for five minutes and strain. 



536. APRICOT SAUCE 

2 tablespoonfuls apricot jam. a'squeeze of lemonjuice. 
I gill water. carmine. 

Boil together for five minutes, strain and colour with 
a drop or two of carmine. 



537. SWEET PUDDING SAUCE 

I oz. butter. J oz. castor sugar. 

i oz. flour. any flavouring. 

I pint milk. 

Melt the butter, add the flour and cook it for a 
minute, stir in the milk and boil gently for five minutes. 
Any flavouring can then be added, such as vanilla, 
lemon or almond essence, brandy or sherry. 
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538. CUSTARD SAUCE NO. 1 

i pint milk. J oz. cornflour. 

1 egg. I oz. sugar. 

Mix the cornflour with a Httle of the milk, put the 
rest on to boil. When boiling stir in the cornflour 
and cook for three minutes, add the sugar. When a 
little cool add the beaten egg, stir till it thickens — but 
it must not boil again, add flavouring if required. 

539. CUSTARD SAUCE NO. 2 

3 or 4 yolks of eggs. i oz. sugar. 

i pint milk. flavouring. 

Cook in a double saucepan until the custard thickens 
— it must not boil, add sugar and flavouring. 

540. CHOCOLATE SAUCE 

2 ozs. chocolate. sugar. 
■J pint water. vanilla. 
i oz. crgme de riz. brandy. 

Melt the chocolate in the water, thicken with the 
creme de riz, add sugar, vanilla and brandy to" taste. 

541. GERMAN SAUCE 

2 yolks of eggs. i oz. sugar. 

1 gill of sherry. 

Put the ingredients into a double saucepan, whisk 
until the sauce becomes thick and frothy. It must 
not boil or it will curdle. 

542. GUARDS' SAUCE 

(For Christmas Pudding) 

2 ozs. good fresh butter. brandy. 
4 ozs. icing sugar. 

Cream the butter and sugar together until quite 
smooth, beat in slowly the brandy to flavour — about 
a table spoonful or a little more. 
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543. PINEAPPLE SAUCE 

I gill water. i oz. sugar. 

I gill pineapple sjrrup. few pieces pineapple. 

Boil all together for five minutes, serve with pieces 
of pineapple in the sauce. 
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544. BEEF TEA NO. 1 

I lb. lean beef. i pint water, 

pinch of salt. 

Shred the meat finely, removing all skin and fat, 
put it into a jar with salt and cover closely, let it stand 
for an hour, then stand the jar in a vessel containing 
water and cook slowly for three or four hours, stirring 
occasionally, strain through a coarse strainer, keeping 
back only the larger parts of meat. If not required 
at once remove fat when cold. 

Note. — The beef tea can be cooked in a jar standing 
in a saucepan of water or in a slow oven. 

545. BEEF TEA NO. 2 

I lb. lean beef. i pint water, 

pinch of salt. 

Shred the beef, removing all skin and fat, stand in 
a basin and allow it to soak, adding the salt, put into 
a saucepan and bring very slowly to the boil, stirring 
all the time, and pressing the meat to the sides of 
the saucepan. When it is a rich brown, strain through 
a coarse strainer into a cup, remove any fat with a 
piece of kitchen paper and it is ready to serve. 

546. BEEF TEA NO. 3 

4 ozs. lean steak. i gill water, 

pinch of salt. 

Shred the meat, soak in the water for two or three 
hours with a pinch of salt; strain, and serve in a 
glass. 
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547. MUTTON BROTH 

2 lbs. scrag end neck of i sprig parsley. 

mutton. I onion. 

I quart water. i oz. pearl barley. 

I carrot. salt and pepper. 

Remove the meat from the bones, cut it up finely, 
chop the bones, soak in a basin with the water and 
a httle salt for an hour. Put it into a saucepan with 
the vegetables and cook very slowly, removing the 
scum as it rises, blanch the pearl barley and add it. 
When the meat, bones and flavouring vegetables have 
been removed, the meat cut in tiny squares and the 
vegetables in dice may be put in if allowed, season 
and sprinkle chopped parsley over. Remove fat with 
kitchen paper if served at once. 

548. VEAL BROTH 

I lb. veal (meat and bone). i shallot, 

ij pints water. | oz. rice, 

few peppercorns. little milk, 

small blade of mace. salt and pepper. 

Put the meat cut up and bones into a white lined 
saucepan with the peppercorns, mace and shallot, sim- 
mer very gently till all the strength is extracted from 
the meat and bones, strain, return to the pan with the 
rice and a little milk, cook till the rice is tender, season 
and serve. 

Note. — A calf's foot makes very good broth. Less 
veal will be required if one is used. 

549. CHICKEN BROTH 

I old fowl. chopped parsley. 

I quart water. '?3 salt and pepper. 

I oz. rice or pearl barley. 

Prepare and draw the fowl, cut off all the meat and 
cut it up finely, chop the bones and put into a stewpan 
with the water and simmer very gently for two hours 
or more, strain, return to the pan with the rice or 
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barley, previously washed and soaked in a little warm 
water. When tender season well with salt and pepper 
and a grate of nutmeg if liked. Sprinkle over chopped 
parsley and serve. 

550. FISH IN MILK 

fish (whiting, sole or any Httle flour. 

white fish). salt and pepper, 

butter. milk. 

Butter a pie dish, place in a whiting (skinned) or 
any white fish, cover with milk and bake in a slow 
oven till the flesh will leave the bones. Place the fish 
on a hot dish, thicken the milk with a little flour, cook 
it thoroughly, add salt and pepper, pour over the fish 
and serve. 



551. STEAMED FISH 

I sole, whiting or any white lemon juice, 
fish. white sauce, 

salt. parsley. 



Thoroughly cleanse the fish, remove any skin, place 
between two buttered plates, squeeze over a few drops 
of lemon juice and sprinkle with a pinch of salt. Place 
the plates over a saucepan of fast-boiling water and 
cook until the flesh will leave the bone. Place care- 
fully on a hot dish, strain some white sauce over, 
garnish nicely with parsley and lemon and serve hot. 

552. MEAT JELLY 

I lb. shin beef. ij pints water. 

I lb. veal. I oz. gelatine, 

vegetables to flavour. salt and pepper. 

Shred the meat and remove all skin and fat, soak it 
in the water with a pinch of salt for one hour. Put it 
in a white lined pan with vegetables and herbs to 
flavour, simmer very gently, removing the scum as it 
rises. When reduced to one pint add the gelatine. 
When dissolved season well, remove fat if any, pour 
into a wet mould, allow to set. 
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553. STEAMED CHOP 

I chop. 2 ozs. Patna rice, 

butter. salt and pepper. 

Trim the chop, sprinkle over a Httle salt and pepper, 
place it between two buttered plates over a saucepan 
of boiling water. Cook the rice as for curry, arrange 
it on a hot plate. When the chop is cooked place it 
on the rice, sprinkle over chopped parsley or capers 
and serve. 

554. BEEF QUENELLES 

4 ozs. lean beef. stock, 

I oz. bread crumbs. salt and pepper. 

I egg. gravy. 

Slightly grill the meat, trim off all the fat and skm, 
mince it and then pound it in a mortar, pass it through 
a wire sieve, add the bread crumbs, beaten egg, salt 
and pepper, and about a table spoonful of stock. Form 
into egg shapes with two dessert spoons, place them 
in a buttered saute pan, pour round some hot stock 
and poach very slowly from ten to fifteen minutes. 
They should be covered with greased paper, drain them 
on a clean cloth, serve them with a good gravy. 

Note. — Chicken quenelles can be made in the same 
way by using chicken instead of beef. 

555. STEAMED CUSTARD 

I egg. I gill milk. 

butter. I teaspoonful sugar. 

Beat the egg, add the milk and sugar, pour into a 
buttered cup or mould, cover with buttered paper and 
steam for about twenty minutes. 

556. SAVOURY CUSTARD 

I egg. I gill beef tea. 

butter. salt and pepper. 

Make as above, using the beef tea instead of milk, 
season with salt and pepper. 
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557. PORT WINE JELLY 

i pint port wine. i inch cinnamon. 

I oz. castot sugar. 2 cloves. 

i oz. gelatine. i tablespoonful water. 

Dissolve the gelatine in the water. Put the wine 
and spices in a clean white lined saucepan, stand on 
a cool part of the stove and allow to heat gradually, 
add the sugar and dissolved gelatine, stir well, strain 
into a wet mould or into small jelly glasses. Set aside 
till cold. 

Note. — Lemon peel may be used to flavour instead 
of spice if preferred. 



558. ORANGE JELLY 

3 oranges. i lemon. 

4 ozs. loaf sugar. i oz. gelatine. 
i pint water. 

Rub the sugar on the rind of the oranges, peel the 
lemon thinly, simmer with water and sugar for twenty 
minutes, squeeze the juice of the oranges and lemon 
over the gelatine, add to the water and sugar, simmer 
together till the gelatine is dissolved, strain into a wet 
mould. 

559. MILK JELLY 

I pint new milk. i oz. gelatine. 

I oz. sugar. i tablespoonful brandy. 

Place the milk, sugar and gelatine in a white lined 
saucepan, stir over the fire until the sugar and gelatine 
are dissolved, taking care the milk does not boil. 
When cool add the brandy, pour into a wetted mould 
and turn out when set. Stewed fruit or jam may be 
served with it. 
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560. JUNKET 

J pint milk. 2 teaspoonfuls sugar. 

1 teaspoonful rennet. little cream. 

2 teaspoonfuls brandy. nutmeg and cinnamon. 

Warm the milk, add the sugar, brandy and pinch 
of cinnamon, mix in the rennet and pour into a glass 
dish or into custard cups. Leave until cold, pour a 
little cream on top and grate with nutmeg. 



561. ARROWROOT PUDDING 

I dessertspoonful arrowroot. sugar. 

■| pint milk. flavouring. 

1 egg. 

Mix the arrowroot smoothly with a little of the 
cold milk, put the rest of the milk into a saucepan 
and when boiling pour it on the arrowroot. Return 
to the saucepan and cook for three minutes, stirring 
all the time. Turn it into a basin, let it cool, add 
sugar and the yolk of the egg and the white beaten 
to a stiff froth. Stir lightly and pour into a buttered 
pie dish and bake for about ten minutes. It must not 
boil. 

562. CUP OF CORNFLOUR 

2 teaspoonfuls cornflour. sugar to taste. 
i pint milk. 

Mix the cornflour smoothly with a little of the milk, 
put the rest into a saucepan. When boiling pour it 
on to the cornflour. Boil for a minute or two, stirring 
all the time, add the sugar and pour into a breakfast 
cup. A tea spoonful of good brandy may be added 
if liked. 

Note. — To make a cup of cornflour into a pudding 
if not used, allow it to cool, add sugar and yolk of 
an egg and stir in lightly the whipped white. Pour 
into a buttered dish and bake about ten minutes. 
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563. LEMONADE 

I large lemon or 2 small ones. 1 pint water. 

1 oz. sugar. 

Peel the lemon very thinly, squeeze out all the juice, 
put rind and juice and sugar in a jug and" pour over 
the boiling water, cover the jug closely and strain 
when cold. 

564. BARLEY WATER 

2 tablespoonfuls pearl barley. sugar. 

J lemon. i pint water. 

Well wash the barley, put it into a hot jug with 
some lemon rind and juice and a little sugar, pour 
the boiling water over, cover and let it stand for six 
or seven hours. Strain before use. 



565. BLACK CURRANT TEA 

I tablespoonful black currant jam. \ pint boiling water, 
little lemon juice. 

Put the jam into a jug, add the lemon juice, pour 
over the boiling water, cover for a few minutes, strain 
it and serve. 

566. LINSEED TEA 

\ oz. linseed. \ oz. liquorice. 

I pint water. J oz. sugar candy. 

Wash the linseed, put it into a saucepan with the 
cold water, simmer for half an hour, add liquorice and 
sugar candy, strain before using. 

567. GRUEL 

I dessertspoonful Robinson's \ pint milk, 

patent groats. salt. 

Mix the groats smoothly with a little of the cold 
milk, put the rest of the milk on to boil. When boil- 
ing pour on to the groats, return to the saucepan 
and cook well, stirring all the time. Add a pinch 
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of salt and strain into a breakfast cup. Sugar can be 
added if liked, and it can be made with half or all 
water if preferred. 

568. TREACLE POSSET 

i pint milk. 2 tablespoonfuls black treacle. 

Put the milk in a saucepan, bring to the boil, add 

the treacle. Boil for a few minutes, draw aside and 

let it stand a short time, strain through muslin and 
serve the liquid very hot. Useful for a, cold. 

569. TOAST WATER 

I large slice of bread. i pint boiling water. 

Toast the slice of bread very slowly until brown and 
dry, but without burning it. Let it get cold, put it in 
a jug, pour the boihng water over, cover and let it 
stand till cold, strain before serving. 

570. EGG AND MILK 

I new laid egg. i dessertspoonful brandy. 

I J gills milk. nutmeg. 

I teaspoonful sugar. 

Boil the milk, pour it on to the well-beaten egg, 
add the sugar, brandy and a grate of nutmeg. Serve 
with a biscuit. 
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571. ORANGE MARMALADE 

oranges (Sevilles). water, 

sugar. lemons. 

Cut the rind of the oranges into very thin strips, 
remove the pulp, take out the pips. To every pound 
of rind and pulp add three pints of cold water and 
allow to soak for twenty-four hours. Put it into a 
preserving pan and boil till tender. Then weigh it 
and to every pound add three-quarters of a pound of 
sugar. Boil and skim. To test when done put some 
on a saucer in a cool place. If it jellies remove it. 
To one dozen oranges use two lemons, or four if 
preferred, cut in the same way. 

572. ASPIC JELLY 

I J pints stock or water. | gill sherry. 

I onion. 2 tablespoonfuls vinegar. 

I smaU carrot. 2 tablespoonfuls tarragon 

1 small turnip. vinegar. 

. stick of celery. 10 peppercorns. 

2 cloves. salt. 

bunch of herbs. 2j ozs. gelatine. 

rind and juice of ^ lemon. whites and shells of 2 eggs. 

If stock is used remove the fat, put stock into a 
saucepan with all the ingredients except the whites 
and shells and the sherry, stir over the fire till the 
gelatine is dissolved. Whisk the whites slightly and 
add with the crushed shells. Whisk well until it comes 
to the boil, then stop whisking and let it boil gently 
for ten minutes. Then set aside for a few minutes with 
the lid partly on. Strain through a hot tea cloth, put 
the sherry through the cloth last. 

Note. — More gelatine must be used in hot weather. 
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573. BAKING POWDER 

6 ozs. cream of tartar. 4 ozs. ground rice. 

4 ozs. carbonate of soda. 

Mix all well together and pass through a hair sieve, 
put into a tin, keep covered and in a dry place. 



574. FRYING BATTER 

3 ozs. flour. 2 tablespoonfuls tepid water, 

pinch of salt. whipped white of i egg. 

I tablespoonful oil or melted 
butter. 

Put the flour into a basin, add the salt, make a hole 
in the centre, pour in the oil or melted butter, add 
the tepid water gradually and stir till smooth, beat 
for ten minutes. Let it stand from half an hour to 
an hour. Then add the whipped white lightly and it 
is ready to use. 

Note. — This batter is suitable for coating fish, meat, 
fruit, fritters, etc., for frying. 



575. BENGAL CHUTNEY 

4 ozs. loaf sugar. 6 large apples. 

8 ozs. raisins. 6 or 8 large tomatoes. 

8 ozs. tamarinds. 2 tablespoonfuls salt. 

4 ozs. mustard seeds. -J oz. cayenne. 

4 ozs. garlick. | oz. ground ginger. 

4 ozs. shallots. 3 pints vinegar. 

Stone the raisins and the tamarinds, chop all the 
ingredients finely, add the vinegar and boil for one 
hour. 

Note. — If garlic cannot be obtained four ozs. of 
onions can be used. 
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576. HAM PICKLE 



1 quart strong beer. 
i ft), treacle (black). 
i lb. brown sugar. 

2 ozs. juniper berries. 
I oz. corriander seeds. 
I 02. peppercorns. 



1 oz. allspice. 
I oz. cloves. 

1 oz. saltpetre. 

i oz. salprunella. 

2 or 3 onions. 



The spices must be ground finely and all the ingre- 
dients boiled together for half an hour. When cold 
pour over the ham. It must be rubbed with the pickle 
and turned every day for three weeks, then dried and 
smoked if desired. This quantity is sufficient to pickle 
one very large ham or two small ones. A large ham 
should be salted for fourteen days and a small ham 
for seven to ten days before putting into the pickle. 



577. BANANA CHUTNEY 



4 lbs. apples. 
li lbs. prunes. 
2j lbs. bananas. 
2 lbs. sugar. 
I J ozs. ginger. 
2 onions. 



i^ ozs. salt. 
^ teaspoonful cayenne. 
I oz. chillies. 
,3 pints vinegar. 
J lb. raisins. 



Stone the prunes and raisins, peel and core the 
apples, chop them roughly, put all the ingredients in 
a stewpan with the vinegar and boil for half an hour. . 
The onions can be put in whole and removed if pre- 
ferred. 

578. MARROW PICKLE 



6 lbs. marrow. 
24 shaUots. 
I j ozs. ginger, 
ij ozs. mustard. 
^ lb. sugar. 



J oz. turmeric, 
cloves and chillies, 
peppercorns. 
3 pints vinegar. 



Peel and remove seeds from the marrow, cut it into 
small pieces, sprinkle with salt and stand for twenty- 
four hours, strain off the salt, boil the spices in the 
vinegar for ten minutes, add the marrow and onions, 
boil all together till soft. 
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579. POTTED BLOATER 

4 or 6 bloaters. anchovy essence. 

2 ozs. butter. salt and pepper. 

Cook the bloaters either by frying or grilling, re- 
move the skin and bones, pound them in a mortar, 
then pass through a wire sieve, add two ozs. butter, 
flavour with a little anchovy essence, salt and pepper, 
put into pots, cover with lard or clarified butter. It 
will keep some days. 



580. POTTED MEAT 

I J lbs. beef. 2 cloves. 

i lb. ham. blade of mace. 

2 ozs. butter. salt and cayenne, 

pinch of cinnamon. i pint stock. 

Cut up the beef and ham, removing all the skin, 
gristle and fat, put into a stewpan with the spices, 
cover with stock and stew very slowly till tender. 
Pass the meat through a mincing machine twice, put it 
into a mortar, add the butter and season well and 
pound until smooth. Put into potted-meat jars and 
cover with clarified butter or mutton fat. 



581. ROUT CAKES 

I lb. ground almonds. colourings. 

I lb. icing sugar. angelica. 

1 or 2 eggs. almonds, 
little brandy or sherry. 

Mix the ground almonds and icing sugar together, 
add the beaten eggs and a little brandy or sherry till 
the mixture is the right consistency to form into 
shapes, divide and colour one part green, one part 
pink and leave part uncoloured, form into apples, pears, 
cherries, potatoes, etc. A great variety can be made 
by taking the real vegetable or fruit as a model. For 
example, to make a potato, use the uncoloured paste 
and make a good shape and toss in chocolate powder. 
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582. CHERRY BRANDY 

Morella cherries. brandy, 

sugar. 

Remove the stalks from the cherries, which should 
be ripe and sound, prick them with a large needle or 
fork, drop them into a bottle. To every pound of 
fruit allow six ounces of sugar, or pounded sugar 
candy. Put this in and fill up the bottles with brandy. 
The bottles should be three parts full of cherries. 
Cork down and keep three or four months, shaking 
the bottle every now and again. A clove or two added 
improves the flavour. 



583. PICKLED WALNUTS 



walnuts. 


allspice. 


vinegar. 


ginger. 


peppercorns. 


shallots, 



To every quart of vinegar use two ounces pepper- 
corns, one ounce each allspice, ginger and two shallots. 
Boil together for ten minutes. The walnuts must be 
young. Rub with a cloth, prick them with a fork, 
put them in brine (one pound salt to one quart water), 
leave them for eight to ten days, drain and leave in 
the sun for two or three days until quite black. Put 
them in jars, pour over the spiced vinegar while hot, 
tie down with bladder or parchment and keep in a dry 
place. 

584. RED CURRANT JELLY 

currants. sugar. 

Use the fruit when quite dry and clean, put it in a 
preserving pan and boil until all the juice is set free, 
pour through a jelly bag. Add one pound of sugar 
to every pound of juice, boil quickly. When quite 
clear remove the pan from the fire, pour the jelly 
into hot glasses or jars, fill to the brim, cover down 
the day after it is made. This jelly is served with 
roast mutton and hare. 
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585. RHUBARB JAM 

rhubarb. sugar, 

lemons. 

Weigh the rhubarb after stringing or peeling, allow 
one pound of sugar to one pound of fruit, put the 
rhubarb into the preserving pan over the fire. When 
the juice flows add the sugar and the chopped rind 
of lemons (two to every six pounds of rhubarb), boil 
until the jam is a good colour and thickness, skimming 
constantly. Pour into hot jars, cover the next day 
with paper dipped in whisky or brandy and then parch- 
ment. 

Note. — Ginger added instead of lemon makes an ex- 
cellent jam. 

586. GINGER WINE 

(6 gallons) 

I tt). bruised ginger. 12 oranges. 

18 lbs. Demerara sugar. i lb raisins. 

12 lemons. 2 ozs. isinglass. 

6 gallons water. 2 tablespoonfuls yeast. 

Boil the sugar in the water until no scum rises, peel 
oranges and lemons and add, with the ginger tied in 
a muslin bag, boil all together for an hour, remove into 
a tub and when lukewarm add two table spoonfuls 
yeast on pieces of toast. Let it stand till next day, 
then put in cask with the juice of the oranges and 
lemons. Stir every day for ten days, add isinglass 
to clear it and the raisins, then bung it down. It will 
be ready to use in two months. 

587. RENDERED FAT 

3 or 4 lbs. beef and mutton fat. \ pint water. 

Cut up the fat in small pieces, put into a saucepan 
with barely the half pint water, cook until all the 
fat is melted out and only the skin remains, stir occa- 
sionally, strain into a clean basin or pan. This fat is 
useful for inexpensive pastry and cakes, also for frying. 
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Note. — ^To clarify dripping melt it and stir in some 
boiling water, allow it to set. The water should be 
removed from underneath and it will contain all the 
sediment and impurities. 

588. COUGH MIXTURE 

4 ozs. honey. i gill vinegar. 

4 ozs. golden syrup. 2d. paregoric. 

Mix all together, using a bone spoon. Take a tea 
spoonful three times a day, or when the cough is 
troublesome. 

589. APRICOT JAM 

apricots. sugar. 

Cut the apricots in halves and remove the stones, 
crack them and take out kernels, weigh the apricots 
and to every pound of fruit add three-quarters of a 
pound of preserving sugar. Put both into a pan and 
let it stand twelve hours. Then put the fruit and sugar 
into a preserving pan, bring slowly to the boil, then 
boil quickly, skimming constantly. When nearly done 
add the kernels of half the quantity of apricots used, 
pour into warm jars, cover down the next day. 

590. A BOUQUET GARNI 

sprig of parsley. strip of lemon rind, 

sprig of marjoram. blade of mace, 

sprig of thyme. 2 cloves. 5 

I bay leaf. 6 peppercorns. 

Tie all together in a small piece of muslin. Used in 
making stock, soups, gravies, etc. If the fresh herbs 
are unobtainable a pinch of dried mixed herbs will 
answer the purpose. 
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591. CLARET CUP 

I bottle claret. 2 sprigs borage. 

I bottle soda water. i small lemon sliced. 

1 bottle lemonade. cucumber peel. 

2 wineglasses sherry. 2 ozs. castor sugar. 

Mix all together, adding the sugar last. Ice it either 
by putting it in a refrigerator or adding lumps of ice. 

592. ICED COFFEE 

8 ozs. cofiee. 2 eggs. 

I quart water. cream. 

I pint milk. sugar. 

Make the coffee and allow it to get cold, beat the 
eggs very lightly, add them with the milk to the coffee, 
add cream (about one gill) and sugar to taste. Stand 
in a refrigerator for five or six hours. A pail contain- 
ing ice and salt will answer the purpose. The coffee 
can be stood in it in a jug or milkcan, but it must be 
allowed to freeze. 

593. STRAWBERRY ICE CREAM 

I pint strawberries. 2 yolks of eggs. 

J pint double cream. sugar (about 4 ote.). 

i pint milk. 

Pick the fruit, sprinkle over some castor sugar, let 
them stand an hour, then rub through a hair sieve. 
Make a custard with the milk and yolks of eggs, add 
sugar. When the custard is cool add it to the fruit 
puree and the cream, mix well together, pour into 
the freezer and freeze until stiff. 

594. ROAST VENISON 

haunch of venison. gravy. 

flour (about 3 tts.). red-currantjelly. 

water. 

Cover the haunch with flour and water paste and 
bake in the oven, basting constantly. Half an hour 
before it is served remove the paste and brown the 
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venison well, taking care it does not burn. Serve with 
a good gravy and red currant jelly. The gravy is 
improved by the addition of a glass of port or claret. 

595. PICKLED SALMON 

cold salmon. i bay leaf. 

i to I pint vinegar. J teaspoonful salt. 

12 peppercorns. 

Remove the skin and bones from the salmon, boil 
the vinegar with the pepper, salt and bay leaf for ten 
minutes, pour the boiling vinegar over the salmon and 
leave for twelve hours before using. To serve it 
place it on a clean dish, strain a little of the vinegar 
round. 

596. CURRIED PRAWNS 

2 or 3 doz. prawns. 3 ozs. Patna rice. 

i pint curry sauce (see lemon and parsley, 
page 21s). 

(Enough for three or four people.) 

Head, tail and shell prawns, make the curry sauce 
very hot, put in the prawns and heat them very slowly 
at the side of the fire. Serve very hot with a border 
of rice, garnish with cut lemon and parsley. 



597. LEMON WATER ICE 

4 lemons. 2 whites of eggs. 

6 ozs. sugar. i pint water. 

Peel the lemons very thinly, put into a saucepan with 
one pint cold water and six ounces loaf sugar. Boil 
for ten minutes, take it o£f the fire, strain it and add 
the juice of the lemons, allow it to cool, whip the 
whites of eggs, stir them in, pour mixture into, an 
icing-making machine and freeze. 
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598. BANANA TRIFLE 

4 to 6 bananas. apricot jam. 

j gill sherry. J pint of cream. 

{Enough for seven or eight people.) 

Take off the skins of the bananas, cut them length- 
ways, spread with jam and lay them in a glass dish, 
pour over the sherry and allow them to soak. Just 
before serving pour over the cream, which should be 
half whipped, garnish with some banana on the top. 

599. TOFFEE 

i ft. brown sugar. \ teaspoonful flour. 

4 ozs. fresh butter. i dessertspoonful treacle. 

Melt the butter, add the sugar, flour and treacle, 
boil well for about twenty minutes, stirring all the 
time till it sets when dropped into cold water. Spread 
in a buttered flat tin. When beginning to set mark 
into divisions and when partly set cut into slabs and 
put it in a tin to keep. 

600. TO BOIL PATNA RICE 

rice. salt, 

lemon juice. 

Have a large white lined pan with plenty of boiling 
water, wash the rice, plunge it into the water, to which 
lemon juice and salt have been added. Boil fast, stir- 
ring occasionally. Test by breaking a grain between 
the finger and thumb. When tender pour in a cup 
of cold water to stop the boiling, drain on a sieve, 
pour cold water over to separate the grains, dry on 
a greased paper in a cool oven or in the saucepan 
covered with a clean cloth. 
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4 ozs. bread crumbs. 

2 ozs. suet. 

I teaspoonful chopped parsley. 

^ teaspoonful mixed herbs. 



little grated lemon rind. 

I egg. 

salt and pepper. 



Chop the suet, add bread crumbs, parsley, herbs and 
lemon rind, mix with beaten egg, season and use as 
directed. 



602. CHESTNUT FORCEMEAT 



i lb. chestnuts. 
I lb. bread crumbs 
I lb. butter. 
I egg. 



stock. 

nutmeg. 

salt and pepper. 



Peel and boil the chestnuts until the skin can be 
removed, stew them in some stock, when cold pound 
them with the bread crumbs, add butter, nutmeg, salt 
and pepper, bind with egg and use as directed. 



603. SAGE AND ONION STUFFING 



6 or 8 onions. 

i lb. bread crumbs. 

I teaspoonful sage. 



I oz. butter or dripping, 
little milk, 
salt and pepper. 



Peel the onions, put them in a saucepan with cold 
water and a little salt and boil them until half done, 
chop them and add to the other ingredients, moisten 
with a little milk, season well and use as directed. 



604. DEVIL PASTE 



I teaspoonful French mustard. 

1 teaspoonful English - made 
mustard. 

2 ozs. butter. 



I teaspoonful chutney. 

black pepper. 

salt. 



Work all the ingredients into the butter with a knife 
and rub well into meat before grilling. 
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605. ALMOND CAKE 

6 ozs. flour. 4 ozs. ground almonds. 

6 ozs. castor sugar. 4 eggs. 

6 ozs. butter. grated rind of i lemon. 

Cream the butter and sugar well together, add the 
sifted flour and eggs alternately, well beat the mixture, 
add the ground almonds and lemon rind, pour into 
a tin lined with buttered paper. Bake in a moderate 
oven for about an hour. 
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Soup, onion . . . 
Soup, oyster . . . 
Soup, oxtail . . . 
Soup, Palestine . . 
Soup, pearl barley cream 
Soup, pea .... 
Soup, potato . . . 
Soup, rabbit . . . 
Soup, rice cream . 
Soup, rice and tomato 
Soup, tomato . . . 
Soup, vegetable-marrow 
Soup, wlute vegetable 
Spanish puffs . . . 

Spinach 

Steak, grilled . . . 
Steak, stewed . . . 
Steak, stuffed and stewed 
Steaks, Vienna . . 
Steaming, notes on . 
Stewing, notes on . 
Stew, &ish . . . 
Stew, calf's liver . . 
Stew, sweetbread 
Stew, brisket of beef 
Stew, steak . . . 
Stew, ox kidney . . 
Stew, summer . . 
Stew, veal and rice . 
Stock, first .... 
Stock, fish .... 
Stock, second . . . 
Stock, white . . . 
Strawberry cream . 
Strawberry ice cream 
Strawberry mousse . 
Stuffing, sage and onion 
Sweetbreads, fried . . 
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38 
36 
36 
32 
44 
35 
38 
37 
33 
40 
40 
41 
44 
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33 
39 
44 
34 
40 

35 

34 
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65 
63 
66 

65 
23 
22 
72 

78 
82 
62 

63 
67 

73 
75 
29 
30 
29 

31 
164 
236 
162 

239 
82 



Sweetbreads, stewed 
Swiss roll .... 



Tartlets . . 
Tartlets, almond 
Tartlets, custard 
Tarts, macaroon 
Tea, linseed . 
Toast water . 
Toast, Bombay 
Toast, chutney 
Toast, ham 
Toast, kidney . 
Toad-in-the- hole 
Toffee . . . 
Tomato salad . 
Tomatoes with 



Breslau 



cream . . 
Tomatoes k la 
Saut6 tomatoes 
Treacle pastry 
Treacle posset . 
Treacle pudding 
Trifle. . . . 
Trifle, banana . 
Tripe and onions 
Trout, fried . 
Turbot, boiled 
Turkey, boiled 
Turkey, roast . 
Turnips, mashed 



Veal, blanquette of 
Veal, curried . . . 
Veal cutlets . . . 
Veal gateau . . . 
Veal, grenadines of . 
Veal, minced . . . 
Veal olives with tomato 

sauce 

Veal quenelles . . 
Venison, roast . . 



cheese 



Welsh rarebit 
Whitebait . . 



Yeast tea cakes 
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THE RrVBRSIDB FRSSS LIMITED, BDINBURCH. 



T. Werner Laurie's 
NEW BOOKS 

CLIFFORD'S INN, FLEET STREET, LONDON 

A Detailed Prospectus sent on Application 

The Burlesque Napoleon. Being the Story of the 
Life and Kingship of Jerome Napoleon Bonaparte, 
youngest brother of Napoleon the Great. By Philip 
W. Sergeant, B.A., author of "The Courtships of 
Catherine the Great." Fully illustrated. Demy 8vo, 
los. 6d. net. 

Red o' the Feud. By Halliwell Sutcliffe, author 
of "A Man of the Moors," "Mistress Barbara Cun- 
liffe," etc. Crown 8vo, 6s. 

The author of "Through Sorrow's Gates" has returned to that wild 
atmosphere of the moor-feuds which seems to hold a special glamour 
for him. In this story the witchery of rugged heath and wind-swept 
glen mingles with the stormy passions of the feud inseparably. 

Pictures in Umbria. By Katharine S. Macquoid, 
author of " In the Ardennes," " About Yorkshire," etc. 
With so original illustrations by Thomas R. Mac- 
quoid, R.I. (Uniform with " The Cathedral Series.") 
Price 6s. net. 

"Pictures in Umbria" gives an account of the marvellous old hill 
cities — Perugia, Assisi, and others — and endeavours to convey the 
charm of the scenery around them, to describe the Art treasures they 
contain, and to recall the associations interwoven with their history. 

The Cathedrals of England and Wales. By T. 

Francis Bumpus, author of " Summer HoUdays among 
the Glories of France." With many plates and minor 
decorations, and specially designed heads and tailpieces 
to each chapter. Two vols., 8vo, decorative cover, 
cloth gilt, 6s. net each. 



